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Make the public aware of your products

WHO DO WE REACH?
1.

Young adults

2.

The junior executives

3.

The group with the greatest potential buying power

The junior executive can be the professional salesperson, the doctor, lawyer, teacher,
housewife, fireman, the farm expert, every one of us.
REMEMBER AT WQPO (QUALITY PEOPLE OPERATE)

MEMBER OF THE GILMORE BROADCASTING GROUP
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COLOR CONSOLE H2544RE
WITH HI-FI SOUND
• Random Access Infrared Remote Tuning
• 105 Channel Tuning Capability
• Hi-Fi Sound
• VIR For Studio Quality Color - Automatically
• 24-Hour Clock and Timer
• Simulated Royal Oak Wood-grained Finish
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of this warranty
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LIMITED
WARRANTY
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Sales and Service

789 EAST MARKET STREET
HARRISONBURG, VA.
(703)

You don't have to be a genius to use an Apple
personal computer. But you can start acting like one.
Because Apples are so
easy to use and afford
that almost half a million
people are using them
every day. To help them
get ahead in business.
In school. Even at home.
So come in today
for a free demonstration.
And we'll show you
what it's like to have
an 11-pound brain /
that thinks at the
speed of light.
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For this issue of Curio, we
wanted to live up to the name of
our magazine which is taken
from curiosity, meaning marvel or
wonder.
We have chosen topics that we hope
you're curious about, such as what it's
like to skydive or belly dance professionally.
But, along with these two relatively
new-to-the-Valley activities, we've kept
the traditional Curio history and personality pieces.
This year, James Madison University will be celebrating its 75th anniversary. To honor this occasion, we have
taken a closer look at a man who has
made significant contributions to
JMU's growth and expansion in 12 of
its 75 years. Dr. Ronald Carrier, JMU
president and active member of the
Harrisonburg community, reveals a
private side of his life rarely seen. He
shares his childhood days growing up
with 10 brothers and sisters in Bluff City, Tenn. and traces the events in his

Closer

Look

life that led him to his present position.
Don't miss his account of living in a
prisoner-of-war barracks in Illinois
and tour the Harrisonburg Oak View
mansion where he lives today.
Take
a peek
inside
the
Harrisonburg-Rockingham Historical
Society and meet the people who make
it a success. Step inside Friedens, the
church with the oldest-formed congregation in the Valley and learn about
its origination in 1749.
Let the view of the Valley from the
Sky Chalet balcony take your breath
away and meet the owners who boast
of the "best food in Virginia."
Discover how a mother of three
children chose making Gouda cheese
on a Crozet dairy farm as her vocation.
Watch area handicapped children take
advantage of the Shenandoah Valley
Special Riding Program and meet
Mount Solon auctioneer Ray Wine.
Listen to Lathan Mims, former
general manager of the Daily NewsRecord, share his views on voluntarism

and the importance of community
cooperation and flip to the center
spread to examine the photography of
camera repairman Frank Marshman.
We hope these stories will arouse
your curiosity to discover more about a
Valley that changes with the times, but
has roots firmly embedded in a past,
rich in history.
In this issue, Friedens Church was
suggested as an interesting feature
story by one of our readers. We hope
you will continue to be a part of our
magazine by writing or calling in your
ideas.

— editor

195-A South Avenue Harrisonburg, Virginia 22801
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Stretching and Framing Needlework
(703)433-1955
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About the cover:
This informal portrait was taken by
Yo Nagaya after Dr. Ronald Carrier
and his wife, Edith, finished playing
tennis at their Forrest Hills home. The
photograph of the couple visiting with
their grandson, Walter, was chosen to
give a closer look at Carrier's private
life.
General staff
Hank Ebert is a junior from Winchester, Va.
He worked for northern Shenandoah Valley
newspapers before enrolling at JMU to
work for a degree in communication arts.
Yo Nagaya, from Tokyo, Japan, is a junior
art major. He is photo editor of The Breeze.
Chris Spivey is a senior majoring in communication arts and minoring in business.
He is from Berryville, Va., and plans a
career in photography, business or both.
Jerome Sturm received a B.S. degree in
communication arts in May 1982. He is a
freelance photographer and a life-long
Valley resident.
Nancy Lee White is a senior from
Nokesville, Va., majoring in communication
arts and minoring in educational media.
She plans a career in photojournalism or
public relations.
Chris Kouba, from Wilmington, Del., is a
senior communication arts major. He is
editor of The Breeze and hopes to have a
newspaper career.
Carrie Leonard, from Vienna, Va., is a senior
communication arts major and political
science minor. She plans to pursue a career
in publishing.
Pat Butters, a senior communication arts
major and political science minor, draws
cartoons and writes for The Breeze.
Jim Denery is a senior communication arts
student and features editor for The Breeze.
Barbara Toto, a junior from Selden, New
York, is majoring in communication arts
and minoring in sociology.

VIRGINIA NATIONAL BANK
Member FDIC

From Virginia's Heritage of
Fine Craftsmanship
Camclot hwtcr
Proudly presents the exclusive
^Virginia Cup ~
Collection

Handcrafted for Virginians in Virginia
Camelot Pewter has created for you the elegant "Virginia
Cups" in 1 oz., 4 oz., 8 oz. and 12 oz. sizes. Suitable for your
finest gift-giving and entertainment needs.
Personalized engraving will add special appreciation to the
pewter created just for you.
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Therapy

in

the

Saddle

Kids gain freedom and self-confidence
in a special riding program

Photography by Nancy Lee White

Article by Steve Church

His hands did not open to grasp
a toy until he was a year old.
He couldn't sit up before 18
months or walk until he was four.
Now nine, Harry "Poncho" See — a
thin, constantly smiling boy, born with
cerebral palsy — is going to ride a
horse.
Poncho has come to this 50-foot
riding ring for therapy conducted by
the Shenandoah Valley Special Riding
Program.
At its rented home on Hidden
Meadow Farm near Keezletown, the
program provides self-confidence,
recreational therapy, mental stimulation and lots of fun for mentally, emotionally and physically handicapped
children.
On a bright September afternoon,
Poncho's mother, Mona — a darkhaired woman with deep-set eyes —
helps him put on the black, plastic
Poncho settles into the saddle aided by a partially hidden volunteer.

helmet and the denim safety vest.
Claudia Pascarella, a soft-spoken
woman with short blond hair, is the
consulting physical therapist who must
examine Poncho before he can ride. In
an exact, but easy manner, she has
Poncho do a series of exercises to test
his flexibility, balance and coordination.
"We'll have to stress good posture
and keeping Poncho's head up. And
watch his lower back," she tells Elaine
Hurst, a tall, slender woman, who is
the riding instructor at SVSRP.
"Okay, Poncho, let's walk up the
ramp and get on your horse," Elaine
says in a cheerful tone.
From the wooden platform at the
top of the ramp, Elaine helps Poncho
swing his somewhat uncontrollable legs
over the saddle onto Padro — a lightbrown Shetland pony.
Mary Nankivell, one of the halfdozen or so volunteers who are always
at the ring for these two hour-long sessions on Tuesdays and Thursdays,
takes the horse's lead. Her daughter,

Riki, holds Poncho by one of the canvas straps on his special vest. Together,
the threesome enters the ring.
Elaine uses a loud, but caring, voice
to instruct Poncho. In his first lesson,
he learns to "scoot" in his saddle to
make Padro "walk on" and how to
pull the reins to turn and "whoa."
Mary's soothing commands to the
pony and Riki's quick advice to Poncho help the lesson go smoothly.
Elaine asks Poncho to hug and pat
his pony as they walk, trot and play
games within the wooden fence around
the ring.
"Walk on, walk on, Padro! I want
to go faster!" Poncho yells excitedly.
But . . . the session has ended.
Elaine helps Poncho dismount and
throw the stirrups over the saddle.
Soaked with perspiration, Poncho
takes the helmet off and announces, "I
wanna come back tomorrow."
"Poncho's doctor decided eight
months ago that he would need surgery
to widen his pelvis," Mona says. "But
the doctor said surgery might be avoid-
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ed if Poncho began riding a horse for
therapy.
"I looked all over the Valley to find
a horse for Poncho to ride. Finally, I
got Elaine's phone number and here we
are."
Elaine is not only the riding instructor, but also the director, administrator and fund-raiser for
SVSRP. Despite this, motivation is
rarely a problem for her.
"Kids like ours must say to
themselves, 'I can't ride a bike, I can't
do this or that. But, look ... I can ride
this horse,' " Elaine says. "That's
worth all the effort."

i

And the effort is relentless. The nonprofit organization does not ask for
money from the riders or their
families. Elaine and the board of directors continually seek contributions and
donations for the horses, equipment,
supplies and rent.
But these administrative duties seem
distant during the riding sessions, when
only determined, happy faces are important.
"All right! Golly! There, I did it,"
yells Billy, another rider, as he posts —
standing and sitting in the saddle to the
rhythm of his horse's trot.
Away from this fun in the ring, the

link between riding and handicaps may
not be obvious.
"There's a natural connection,"
Elaine says. "Elorses have something
humans don't — they approve of people unconditionally. They don't judge
a person on what they look or sound
like.
"That's important to kids who have
probably felt different and separated
from other people their entire lives."
The horses also allow some of the
physically handicapped riders to enjoy
a freedom they rarely know.
Emily Gordon, a smart, witty highschooler, was born with spina bifida.
Some of her vertebrae did not develop
completely, so her spinal cord protrudes from its normal canal. This affects nerves below the protrusion, leaving her legs paralyzed.
"Moving around on horseback is a
great opportunity for Emily," Claudia
says. "It doesn't take every ounce of
her energy to move, like it does when
she walks with her crutches."
Increasing riders' self-confidence
through slightly daring activities is a
major goal of the therapy.
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Above: Instructor Elaine Hurst
shows a rider how to hold the
reins. Left: Mounting at the ramp,
rider Emily Gordon jokes with
volunteer Stacey Nankivell while
volunteer Mary Nankivell holds
the horse's lead, and Elaine adjusts
the stirrups.
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"Emily didn't feel she could do this
when she started two years ago,"
Elaine says. "She was afraid of
heights, but she finally did it."
Emily adds, "I love it now. I can't
really say why. I love it all."
One rider's father explains, "They
get so many slaps in the face, things
they can't do. But, they can do this —
ride a horse — this big animal."
And Elaine won't let them forget
they can ride.
During one session, Emily was having problems. "1 can't whoa. My
foot's out of the stirrups. I can't."
Elaine replies, "You can, too —
you're riding the horse."
After coaxing and pulling on the
reins, Emily finally stops her quarter
horse, Casey.
Other goals of the therapy include
challenging riders and making them
more independent of the volunteers.
"Emily, it will be a piece of cake for
you to mount Princess (a bigger horse
than Emily had ever ridden)," Elaine
calls out at one session.
"I don't think it will be," Emily
answers skeptically.
But as her stiff legs go over the saddle with help from a volunteer, she
yells excitedly, "Yea! It was a piece of
cake."
Elaine says, "I want the riders to do
as much as possible. I don't put limitations on them because of their disability. It's ability, not disability that
counts."
The physically therapeutic aspects of
riding are not always visible, but they
play an important role.
Poncho's cerebral palsy causes his
leg muscles to tighten, pulling the
knees together and turning both legs
inward to a scissor-like position. When
Poncho sits on a horse, his legs are
forced to spread and turn out.
"The result," Claudia says, "is increased mobility and elongation of
muscles that will prevent surgery.
"We also stress keeping his head up
and good posture to increase Poncho's
balance and coordination."
The motion of the horse will improve Poncho's reactions to opposing
movements and help him maintain
equilibrium.
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A my Hottel, a rider born with arthritis, performs an exercise designed to
strengthen muscles and improve balance.
Elaine also has the riders exercise
while they're on the horses. She often
stretches her arms out, moves them in
circles and has the riders mimic the action.
"These exercises get our riders out
of repeated movement patterns they
sometimes exhibit," Claudia explains.
Mona adds, "Working with horses
has given Poncho better balance and I
think he walks better."
Elaine agrees that Poncho's muscles
might have improved, but she says it
usually happens much slower.
"You can't want to see results today. You've got to wait. But you learn
to see the little things. The slightest improvement or smile means a lot."
Seeing the results of their efforts is
not the only concern for people involved with the program.
"We're talking between $9,000 and
$15,000 a year to run things," says
Claudia, also a member of the group's

board.
"This is the first year we could even
give Elaine nominal pay. We want to
get her a salary some day."
Elaine adds, "Being paid allows me
to make presentations to groups at
night and maybe raise some money.
We want to build up the program as
much as we can."
"But our biggest problem," Claudia
says, "is getting the money to even
continue the program."
Elaine started SVSRP in 1980 when
she came back to Virginia after training at the Cheff Center in Augusta,
Mich. It is the country's largest facility
for therapeutic riding.
"I had three months of intense training in therapeutic horsemanship,
disabilities and administration of a
riding program," Elaine says.
She is certified by the North
American Riding for the Handicapped
Association in orthopedics (correcting
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physical problems) and nonorthopedics (correcting mental and
emotional problems).
SVSRP is one of about 200 programs affiliated with NARHA in the
United States and Canada.
In November, NARHA evaluated
and granted accreditation to the program. "They want to make sure you're

running a safe, quality program,"
Elaine says.
SVSRP has come a long way since
1980.
"In the beginning, friends and a few
groups gave us some money for equipment. We used farms at Poverty Hill,
Foxfield and Shadowfax and whatever
horses and additional equipment were
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available at each place," Elaine says.
This past summer, the program
moved to Hidden Meadow Farm,
where it rents a stable and the riding
ring. Now, all of its equipment fills the
stable's musty tack room.
The stable also holds its five donated
and two loaned horses.
"We've been trying to get a business
to sponsor the care for each horse at
$600 a year," Elaine says. "So far, we
haven't found any takers."
Even if all the administrative concerns were taken care of, the program
could not exist without the volunteers.
"We've had friends, horse lovers,
special education majors from James
Madison University, and even professors," Elaine says.
Volunteers take care of the horses,
clean the stables and, most important,
work with the riders.
They do it all with the same attitude
as volunteer Kevin Nankivell's when
some donated hay had to be unloaded
from a pickup: "No problem, it was
only 159 bales."
Each volunteer is trained to handle
the special needs of the riders.
Sometimes, volunteers are the only factor between safety and tragedy.
"Falling off a horse would be very
traumatic for some of our riders,"
Claudia says. "A broken bone could
change them for life.
"It's never happened in our program
and not because of luck. It's because of
our trained volunteers and the precautions they take."
The range of riders in SVSRP surpasses the variety of volunteers.
Children with Down's syndrome, types
of autism, juvenile arthritis and
various forms of cerebral palsy are
among those who have benefited from
the program.
Yet, there are limitations. "I would
not take a severe quadraplegic with so
little muscle control they couldn't stay

Left: Marty Ritchie, a veteran
rider who goes through lessons
unassisted, takes Princess over an
obstacle. Right: Elaine aids Emily
with her crutches after helping her
dismount, while volunteer Nancy
Urner observes.

on the horse," Elaine says. "Some
programs do, but I don't think it's fair
to put that kind of a burden on the
volunteers or the horse."
For the dozen or so regular riders
SVSRP can accept in each of the three
10-week sessions (fall, spring and summer), the program can be a tremendous
help.
Perhaps most important, Elaine and

For more information about the
Shenandoah Valley Special Riding
Program, write: SVSRP, Route 1, Box
894, McGaheysville, Va. 22840.

the volunteers want to make horseback
riding a major part of each rider's life
— a life that might not be as full as
many other people's.
"Poncho doesn't keep track of the
days much," Mona says. "Friday, the
end of the school week doesn't mean
much to him. But, he looks forward to
Thursday — the day he rides — very,
very much."
□

Steve Church, a native of Philadelphia,
Pa., hopes to begin a career in corporate communications when he
graduates in May.
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JMU's president Dr. Ronald Carrier watches the university's football team beat East Tennessee State University on
Parent's Day. ETSU is Carrier's alma mater.

Dr.

Ronald

E.

JMU's president shares his

Tennessee upbringing

Article by Sande Snead
It's hard to believe that the university president, looking dignified
and well-to-do in his three-piece
suit and silver-rimmed glasses, was
once a poor country boy.
But it's true. Dr. Ronald Edwin
Carrier, head of James Madison University, had humble beginnings in
Bluff City, Tenn.
Born Aug. 18, 1932, the tenth in a
family of 11 children, Carrier insists,
"We were poor, but only poor in the
sense we had no money. We always
had plenty to eat because we had a 60or 70-acre farm."
The Carrier family had the farm to
keep the 11 children "out of trouble."
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Carrier

Photography by Yo Nagaya
Their house was in the main part of
town next to the Methodist church.
Family played an important role in
young Ron's life because "back then,
there wasn't much to do outside the
home," Carrier says, leaning back in
his oak swivel chair and popping JMU
purple and gold jellybeans into his
mouth.
"My family was very close. I shared
a room all my life. I shared a bed with
my brother until he left home, and then
I slept in a room with my grandfather
until he died. But do you know because
of that, part of my philosophy of life is
based on sharing," says Carrier, offering the jellybeans.

Carrier believes "being the tenth
child" helped shape his personality. "I
was the youngest brother and consequently the most aggressive. 1 used to
start all the fights and my brother Herman always finished them for me."
Social life was also family-oriented
in the Carrier home. "We didn't have a
TV, so we gathered in friends' homes
and sang around the piano. Sometimes
we'd take a date to the drive-in theater,
but even those were family movies."
Other socializing was done at the
church next door. "All of our
girlfriends went with us to church, and
we took them to all the picnics and
socials."

Playing with a desk photograph of
his wife Edith, Carrier reveals, "I only
dated two different girls in high school.
There were seven boys and seven girls
in my little group who always did
things together. We didn't want to
break up with our girls 'cause we
always had someone to hold hands
with, go to the movies with and neck
with."
Carrier can't remember having a
curfew. "My parents weren't strict on
us. They always knew where we were.
There wasn't anything to do anyway,
so we thought we might as well come
home."
Ironically, the hard-working college
president describes himself as being a
"goof-off" in high school and says,
"If there was ever anything to get into,
I was into it."
Carrier paces the floor of his
spacious Wilson Hall office and spins
around as he recalls the turning point
in his attitude toward school.
"I had average grades and had to go
to summer school at a different high
school to graduate." His summer
school teachers didn't know his reputation. They treated him as if he were a
good student and he was.
"I remember making 100 in algebra,
98 in history and a 97 in English. I then
decided that I could make good grades
and have ever since. This is why I'm interested in education."
Carrier went to college 11 miles from
home at East Tennessee State University where his brother Lavon helped put
him through school.
"I was involved in everything in college. I was president of the Student
Government Association, a charter
member and vice president of
(ETSU's) Sigma Phi Epsilon, and I
played basketball and baseball my
freshman year. I gave up sports later
because I decided my grades would suffer."
Foreshadowing his future presidency, Carrier was an activist student
president. "I started a lot of things at
East Tennessee like the judicial council, national fraternities and sororities,
inter-dormitory council and a new constitution," he says with pride.
At ETSU, Carrier also started a rela-

tionship with Edith Johnson, the SGA
secretary.
"We were named the two outstanding students. It was the first time
in the history of ETSU that a joint
award was given for outstanding
grades and participation."
Edith Johnson became Mrs. Ronald
E. Carrier on Sept. 9, 1955. "It was a
small church wedding. Neither of us
had money. We just sort of got married.
"Honeymoon? We were lucky we
made it to Illinois where we were going
to live!

Five-year-old Ron Carrier holds
his birthday cake in his Tennessee
backyard.
"When we first got married, I was
working on my master's and went back
to the library every night after supper
to study. I don't know why Edith lived
with me. We lived in a place the size of
my office, only it was divided into
three rooms. We had a coal stove and I
had to bring coal in to keep the house
warm. It was an old prisoner-of-war
barracks. And cold . . . God, was it
cold!"
Carrier's Oak View mansion, which
features a pool and tennis courts,
makes it hard to believe the army-

barracks-for-a-house story.
In contrast to his small church wedding and humble beginnings, Carrier
points out the site of his daughter Linda's wedding — his own backyard.
"She stood at the top of our spiral
staircase and threw her bouquet to the
guests, who were out on the patio dancing. The orchestra was on that porch,
on the roof."
For the first year the Carriers were
married, Edith worked for the Institute
of the Government, a research center
on government at the University of Illinois. Then, she became pregnant.
They had two children while he was in
graduate school, so Edith typed
manuscripts to supplement their income. Carrier was 27 when he finished
his Ph.D.
"I had originally planned to go to
law school but ended up in grad school
instead. I started teaching to have a
quiet summer and Christmas with the
family, and I haven't had one since!"
Carrier was an associate professor of
economics and assistant to the provost
— the chief academic officer — at the
University of Mississippi. In 1963, he
joined Memphis State University as
director of the bureau of business and
economics, which he founded.
He became the university's first
academic president in 1969.
After applying for the top position
at Madison College, which involved intensive screening of 50 applicants,
Carrier became president on Jan. 1,
1971.
Since then, university enrollment has
more than doubled from 4,000 to
9,100. The university has acquired 32
acres of land and has constructed or
renovated 22 buildings. A men's football team has been formed and has advanced to Division I-AA, and the
men's basketball team has moved from
Division III to Division I-A.
But sports and construction are not
Carrier's most cherished accomplishments. "I am most proud of
the attitude of heterogeneity and diversity on the campus. You see, one of the
problems in a transition from a small
women's college to a co-ed university is
that you can bring the boys in, but you
have to change the curriculum, update
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Above: Carrier "hams it up" on
the diving board in his backyard.
Top right: Edith practices tennis
with her husband and her son. An
avid player, Edith has won many
club tournament trophies. Bottom
right: Carrier gives his grandson
Walter a kiss on the cheek. EEs
daughter-in-law, Joan, was caught
giving Walter his lunch in the Carrier kitchen.
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programs, grow and expand — which
we have succeeded in doing.
"Also, I think the balance of
students at this university has a sense
of commitment, enthusiasm and spirit,
which is quite unusual. The people who
go here are proud to go to Madison,
and I think it's important to be proud
of the school you choose to attend. No
one wants to whisper where they go to
school and I don't think anyone at
Madison has to whisper."
Despite his busy schedule, Carrier
still finds time to be with his family.
He has three children. Michael, 26,
works as a computer programmer for
JMU. He is married and has a oneyear-old son, Walter Edwin.
Linda, 23, Carrier's elder daughter,
was married while attending JMU. She
graduated in 1981 and is in law school
at the College of William and Mary.
Jeanine, the younger daughter, is a
16-year-old cheerleader at Harrisonburg High School.
Carrier says he tries to spend as
much time with his family as possible,
but adds that they have not been on a
family vacation in "I don't know how
long." He enjoys traveling, and says he
and Edith plan to go to Wimbledon for
the tennis tournament in July.
Most of their entertaining is done in

Life with
"My Dad is just like any other
Dad but he travels a lot. He's a nice
guy."
—Jeanine Carrier
16-year-old daughter
"Ron was a real pretty curlyhaired little boy and when people
asked him where he got his curls, he
said, 'It growed there.' He always
says that I wanted him to be a
preacher, but I think a good man
can win people over to the Lord as
good as a minister sometimes. And
Ron's a good man and it's a blessing
to have him as a son. I'm real proud
of him."
—Melissa Carrier
mother

the Carrier home. They have 25 to 30
friends and colleagues over before
"just about every home football
game."
Carrier also has held meetings at his
home and invites the SGA, dormitory
advisers and other small groups over
for parties.
The president points out that Mrs.
Carrier has had to give up a great deal
to be the wife of a college president.
"Edith has good balance and a good
sense of humor, but she does get aggravated sometimes. She likes to meet
new people, but she prefers a personal
party to a big crowd."
Because he is constantly in the public
eye, Carrier says there is a natural
tendency to assume he will run for
some political office.
"I've been here 13 years and that's a
long time, but I will continue as long as
I feel I am effective here. I've still got
enthusiasm and I haven't lost the will
to do new things and take action.
There has been talk of my political
aspirations, but before running for any
office, I need a political base. My present position has not allowed me to
build up that base.
"I'd make a good public servant,
though. I'm a good manager and I'm
sensitive to people's needs. Running

Carrier:

for a state or federal office sometime in
the future is not out of the question."
In the meantime, Carrier has big
plans for the once-small college.
"I'd like to see us funded by the
state at the guidelines recommended by
the state council (for higher
education). We are currently only
funded at 90 percent of the guidelines.
I'd like to raise $10 million from
private funds. I would like to complete
the building program. Faculty salaries
need to be raised 20 to 25 percent. We
need an active program to raise more
programs and scholarships. We need
more alumni contributions and gifts.
I'd be happy if these things could be
accomplished."
When not working to accomplish his
goals for JMU or entertaining faculty
and friends, Carrier enjoys playing tennis, reading, watching television and
going out to dinner at local
restaurants.
Although he says Christopher's in
Court Square Village is one of his
family's favorites, he adds, "I go to
Jess' Quick Lunch quite often as
well."
Carrier doesn't seem to have lost
touch
with
his
small-town
upbringing.
□

The family speaks

"He says I had to give up a lot
when we were first married, but the
thing I had to give up the most was
his presence. He was gone a lot
when he was in grad school and of
course he just wasn't there as much
as I would have liked. But I look
back over living in those barracks
and I can't see how we ever survived! We hardly had the room we
have in this kitchen. We didn't
know what we were missing at the
time and I think that experience
helped us to appreciate everything
we have now so much more."
—Edith Carrier
wife
"I helped him through college
because he was dedicated to it and

he needed my help. It just seemed
like the right thing to do."
—Lavon Carrier
brother
"I used to help him out in his
fights because I was a little bit bigger and he was always getting into
things. They was mostly just little
quarrels — you know how kids scuffle and this, that and the other. I
remember one time after I had
graduated from high school, I went
to one of Ronald's basketball games
and he was being roughed up so I
got out there on the court to help
him out and I got myself thrown out
of the gym!"
—Herman Carrier
brother
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Photography by Jerome Sturm

It looks like a little red schoolhouse
with its red brick exterior and long
black shutters around the three
windows on each side.
But this small unpretentious building
is Friedens Church in an area that takes
the same name. Friedens is the German
name for peace. The church carries the
name because here, the Indians and
German settlers met to make a treaty
concerning the spring, the people's
water source.
The church, also known as "The
Mother Church of Rockingham," was
established in 1749 according to
Lutheran records. The first baptism

records, however, date only to 1762.
According to these records, Friedens
has the oldest formed congregation in
the Valley.
The original church building was a
log cabin that served as church and
schoolhouse for Lutheran and Reformed settlers.
The second building was built when
the first building could no longer accommodate the growing congregation.
This structure served for 35 years until
1819, when the brick building which
stands today was built.
Farel Long, a member of Friedens
since he was baptized in 1919, says his
parents and grandparents were
members here. He adds with a chuckle,
"Well, my grandmother was a
member, not my grandfather. ... He
was smart, I reckon."
Long says when he was a child, he
looked forward to going to church
because it was the only thing to do. He
also remembers walking to church
barefoot and putting his shoes on just
before getting there, "so as to still look
nice."
Friedens has been renovated several
times since 1819. In 1874, the large
balcony-type galleries that extended

ft

-

Opposite: Originally
gas-operated, this
chandelier is one of
the few antiques left
in Friedens Church.
Above: Scattered
flowers mark one of
the original German
tombstones. Left: A
front view of Friedens
Church. This small
church has served the
rural Friedens community for more than
200 years.
w*
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ava
Concrete tools

Lawn & Garden

Moving

Household & Baby

Generators
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Harrisonburg, Va.

Phone 433-2591
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BOOKS

Harrisonburg's large downtown bookstore
Ready to serve your needs:
Books and Bibles for all ages
Christian records, tapes and song books
Art and office supplies
Gifts, greeting cards and church supplies
Gold stamping! Special Ordering! Visa and MasterCard!
You'll enjoy visiting us at 20 N. Main Downtown
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along both sides of the building were
removed. Also taken out was an old
pulpit which was nine feet above the
floor on the west wall. A 14-step staircase led to the pulpit. Above the pulpit,
a board known as a "sounding board"
extended from a spire. The board was
used to deflect sound toward the congregation. All this was removed and a
podium-style pulpit was placed at the
north end of the church.
In 1894, the concave cathedral-type
ceiling was lowered nine feet and
covered with a level, wooden ceiling.
Also, doors on the north and east walls
were closed, and double doors were
added to the south end.
A third remodeling in 1955 left the
church much as it is today. A Sunday
School building was annexed to the
north end, and a vestibule with double
doors was built. The building received
new carpet, new pews, an altar, new
pulpit chairs and a new electric organ.
Today, the interior conforms to
typical church patterns with doors in
back, a pulpit in front, and low-back
pews mirroring each other across a
center aisle.
An original chandelier is one of the
few reminders of the church's history.
Hanging from the center of the ceiling,
this six-globed antique was gasoperated until 1954, when it was converted to electric.
Another reminder is the original
pewter set used for communion, which
is located on a bookcase behind the
pulpit area. Outside there are
gravestones made of imported German
sandstone, dating to the mid-1700s.
The writing on them is in German.
"Friedens is a church with strong
roots in the past but a mind in the
future," says Pastor Ed Rawls.
There are 134 people on roll at
Friedens, a member of the United
Church of Christ. Although most of
the members' ancestors grew up in the
area, there are several newcomers.
Some, like Eugene Souder, married a
long-time member and became a
church regular.
On Sunday mornings, church
regulars and guests fill about half of
the pews. As the service begins, the
nine-member choir enters as the electric organ pumps out the call to wor-

ship. The minister's deep, clear voice
fills the small sanctuary as he delivers
the sermon to a congregation of intimate friends.
Members at Friedens are invited to
share their views on the sermon topic
and children get a chance to go to the
front pew to hear a sermonette tailored
to their age.
At Friedens, the congregation is like
a large family — they feel comfortable
joking with each other, even during the
service. Also like a family, they rally
behind serious causes. An emergency
offering for Lebanon raised more than
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ONE System

COOLS & HEATS
your entire home quietly,
efficiently, dependably
Ed Raw/s has been minister of
Friedens since August. The size of
the congregation allows him to be
close friends with church
members.
$300. An apple butter sale raised more
than $850 for COHOPE, a center for
the physically handicapped.
The church is rich in history and
open to all in the Valley. But for the 75
regulars who gather on Sunday,
Friedens is more than a historical
building, it's a place of worship,
fellowship, and probably most accurately, a place of peace.
□

Switches from heating to cooling
automatically, as required. The
Weathertron system uses much
less energy than an ordinary
electric furnace. Delivers more
than 2 units of heat for every
unit of electricity it uses and
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operating costs are surprisingly
low. (Under ARI Standard Rating conditions at 45° F.) It's
easy to install. Requires no fuel
storage tank, no chimney or gas
connection.

CALL TODAY FOR FREE ESTIMATE

434-3892

CLINE OIL COMPANY
HEAT OIL
DISTRIBUTOR

Frank Cline & Son —Long Oil Co.

1920 South Main Street

Harrisonburg, Va.
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The

Harrisonburg-Rockingham

Historical

Society

Moving ahead in its look toward the past

Article by Brenda Morgan
Nestled among large old homes
and city buildings which line
Harrisonburg's South Main
Street, the Warren-Sipe Museum easily
blends with its residential surroundings. A look inside the 14-room house,
however, will convince one of its
distinction.
Since 1978, the house has been the
home of the HarrisonburgRockingham Historical Society, a
center of culture and local heritage for
the area. The museum offers historical
exhibits, photograph collections, a
bookstore featuring works on local
history, and genealogical and historical
research services.
Upon entering, visitors are greeted
by one of the Society's 15 volunteer
hosts and hostesses. They are willing to
answer questions and offer information on the building and its displays.
The house, completed in 1856, was
originally owned by Edwin Warren, a
Civil War colonel and direct descendant of Thomas Harrison, founder of
Harrisonburg. George Sipe, a prominent lawyer and citizen, acquired the
property in 1894 and remained its
owner until his death in 1939. The city
eventually obtained the property and
used it as a recreation department.
The most consistent worker for the
Society is Mrs. Marguerite Priode, a
genealogical expert and driving force
behind the organization.
Mrs. Priode, a short, soft-spoken
woman in her early 70s, has lived in
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Photography by Nancy Lee White
Harrisonburg since 1937. She became
interested in history and genealogy (the
study of ancestral lines) through her
work sorting records at the Rockingham County Courthouse. The size
of her family also prompted the investigation of her background.
"I became interested because my
husband was one of 13 children," she
says, laughing.

'It's surprising
how many people
come in and use
our records and
then join the
Society'

Mrs. Priode has compiled a
genealogical book, Abstracts of Executor, Administrator, and Guardian
Bonds of Rockingham County,
Virginia 1778-1864, which fills in missing portions of the estates recorded in
Rockingham County during that time.
She says her favorite part of
genealogy is organizing the research.
Customers define the information they
want through letters and visits, and
hours of research vary according to
availability of information.

The Society charges $6 per hour for
research services which include a final
report sent to the customer.
"We receive right many letters from
all over the country. When 'Roots'
came out, it seemed to increase for a
while," she adds.
The Society's research services are
open for review, and visitors may test
their skills at genealogy. "More and
more people are becoming interested in
this as a hobby and like to do it
themselves," Mrs. Priode says. "It's
surprising how many people come in
and use our records and then join the
Society."
Though Mrs. Priode is reluctant to
talk about her contributions to the
Society, others are quick to praise her
work. Mary Geisler, the Society's administrator and only paid worker,
says, "Without Mrs. Priode, the whole
thing would have folded years ago."
In a report assessing the museum in
May 1982, Alfred Bjelland of the
American Association of Museums
says, "Mrs. Priode has perhaps been
the main stabilizing influence and can
be credited for the level of quality that
has been achieved to date. Her area of
expertise is genealogy which accounts
for the well-organized library and
research program."
Mrs. Geisler, who worked with the
Chrysler Museum in Norfolk before
coming to Harrisonburg three years
ago, has worked for the Society since
last spring. She joined because of her

T he Societ
.
y displays fashions donated by community members. From left to right: The black crepe dress and wed
ding gown belonged to Viola Shorts. The gown was worn in August 1913. Both were
SJm'
daughters, Bea Ott and Eleanor Shorts. This silk dress was made in 1890 and is on loan from Leslie Tomlin

interest in history and museum work
and eventually obtained the administrative position.
A tall, friendly woman, Mrs. Geisler
enjoys her work with the Society
because it involves all aspects of
museum work. "It's special because of
the volunteers I work with," she notes.
Another hard-working volunteer is
the Society's treasurer, Mrs. Wilsene

Scott. She became aware of the Society's work four years ago and joined
because of her interest in genealogy.
"Cemeteries are my favorite
haunts," says Mrs. Scott, laughing.
She explains that she spent several
months in the fall of 1980 with Society
member Mrs. Donna Triplett, recording the names and inscriptions of all
graves at the Bethel Church Cemetery,
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John Mueller and Marguerite Priode discuss how the Civil H'ar map lights
up to show major battles.
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one of Rockingham County's oldest
cemeteries. Their findings, which aid
researchers in identifying ancestral
lines, later were published in The
Rockingham Recorder, the Society's
offical publication since 1945.
Mrs. Scott finds one of the most
rewarding aspects of her work to be
learning about the county and its people.
The Society, which depends on
membership fees, donations and
volunteer work for its survival, receives
over 2,000 visitors in the nine months it
is open each year. The museum is
closed to the public from January
through March.
Founded in the late 1800s, the Society has fluctuated in membership
throughout the years. It was revived in
1969 by a group of citizens and was
located in the council chambers of the
Harrisonburg Municipal Building.
Membership now peaks at nearly 700,
and many supporters are from out of
state.
The Society's current president is
Dr. Sidney Bland of James Madison
University's history department. He
oversees all committee activities and
heads the museum's Board of Directors.
Mrs. Priode thinks the Society's
most important advancement was the
move from the Municipal Building to
the Warren-Sipe House. She was
among the members who applied to the
city for use of the house.
The museum obtains its displays and
artifacts through contributions and
loans from Society members and the
community.
"We've been extremely lucky in that
people have given us such good
things," Mrs. Priode says. "Many
donors find things as they clean out
their attics and give them to the Society
either on loan or permanent basis."
Among the Society's more interesting displays are fossils, 19th century dolls, a photographic history of
Harrisonburg, samples of ladies'
fashions from the 1890s, and a
jeweler's workbench dating from 1879.
A major portion of the museum is
devoted to a Civil War display, featuring such items as Col. Warren's Con-

federate uniform and an electric map,
which is now being reconstructed.
Reconstruction of the map, which
traces Stonewall Jackson's Valley
Campaign, is the Society's major project. It was built in 1960 to commemorate the Civil War centennial and
was neglected for years until Society
members decided to have it restored.
John Mueller and Dale Showalter
are in charge of the map's reconstruction. "It's a Society project which involves a lot of community support,"
Mueller says.
Showalter is responsible for research
and design of the map's computer
system and Mueller is in the process of
rewriting and re-recording the program
with stereo equipment.
The 11-foot map lights up in sequence to follow the progression of the
Valley Campaign, which still is studied
as one of history's most brilliant
military campaigns.
Harry D. St. Clair, former art director for WHSV-TV, is responsible for
repainting the front of the map.
So far, Mueller and Showalter have
worked 600 hours on the map's
reconstruction. "We foresee another
300-400 hours," Mueller says. "It's
taking a while because it's all done in
our spare time."
After working on the map for a
short time, Mueller and Showalter
decided to join the Society. They hope
to complete their work by late fall of
1982 and the Society plans a rededication ceremony for its April reopening.
Besides this project, the Society also
sponsors many community-related
events. In 1980, it served as tour headquarters for a Homes Tour, which included 17 area homes dating from 1750
to present. The tour commemorated
Harrisonburg's bicentennial and
featured such historical homes as
Stoneleigh Inn, which served as
Sheridan's headquarters in 1864, and
the Thomas Harrison House, a
registered Virginia and National Landmark and the oldest structure in the
city.
Other museum projects have included a quilt show displaying pre-Civil
War quilts and an autographing party
for the 32 Society members whose
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Mary Geisler, the museum's administrator, demonstrates her weaving skills
on the 130-year-old loom which is on loan from Society member John
Wilson Jr. Mrs. Geisler worked with the Chrysler Museum in Norfolk
before coming to Harrisonburg three years ago.

writings have been published.
The membership fee is S3 a year for
students, $6 for non-students, and $25
for institutions, businesses and groups.
This fee includes access to pamphlets
and books housed in the Society's
library, historical lectures and symposia, and a subscription to the Society's quarterly newsletter.
Perhaps a main factor behind the
Society's success is the respect and

comradeship among the members and
volunteers. "Without our volunteers,"
says Mrs. Geisler, "we couldn't even
open our doors."
□
Brenda Morgan, a senior from
Chesapeake, Va., is a communication
arts major and English minor. She
plans a career in magazine work or
public relations.
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AMERICAN
FEDERAL
SAVINGS & LOAN /ASSOCIATION

For all the
good times to come.

HARRISONBURG, VA.
335 E. Market St. — 433-2691
&
VALLEY MALL — 433-8391

Above: The Warren-Sipe Museum
is located one block from the
Rockingham County Courthouse
on South Main Street in Harrisonburg. Opposite, clockwise from
upper right: Volunteer Dorothea
Sandy adjusts an antique dress
which is on display in the museum.
Hillary Mullen, 18-month-old
daughter of Mr. and Mrs. Peter
Mullen, poses with two of the
Society's antique toys. Hillary's
parents and grandparents are active members of the Society.
Marguerite Priode admires a quilt
from the Society's pre-Civil War
collection. This quilt was made in
1820.
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When entering the gravel road
designated by the road sign,
you wonder if there really is
a restaurant on this Bryce-area mountain. After a few winding turns, a
brown-shingled cottage appears on the
left. A modest sign by the door
welcomes you to the Sky Chalet.
The restaurant's simple exterior
seems to indicate a plain decor — but
then you walk inside. Immediately you
are taken by the quaintness of the
foyer, the surrounding rooms, and the
entrance to the main dining area.
"Hi, I'm Bud Felsburg, but just call
me Bud. Everyone goes by first names
here."
His warm personality reaches you
before he extends his hand. And as if
Bud's welcome didn't make you feel
completely at home, his wife, Mary,
comes down from the main dining
room to say hello. Less gregarious than
her husband, her smile indicates you
are welcome.
After the hearty greeting, you are
escorted to a narrow staircase which
leads to the Chalet Room dining area.
Another staircase leads down to the
Supin Lick Pub, named after the ridge
on which the Chalet is located.
The Chalet Room balcony, with its
breathtaking view of the Valley, should
be visited early in the evening, before it
gets dark.
Bud recalls the day he saw the view.
"I remember it was a Wednesday in
June of 1980 that I came up here in
response to an ad in the Washington
Post that read simply 'Country Inn in
the Shenandoah Valley.' I came out
here first, looked at this view and then
asked to use the phone. I hadn't looked
at the rooms, the kitchen, the lodge or
anything. When I saw that view, I
called my wife back at the office and
told her I thought we had found what
we had been looking for," Bud says.
Looking around the chalet now, it's
hard to believe that everything has
been done in only two years. Inside,
the dining area is a visual
smorgasbord.
Assorted plates hang around the
edges of a side wall. Dangling under
the plates are various mugs, accented
by a string of Christmas lights. In a
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Opposite: Bud collects most of his decorations for the Chalet from secondhand shops. Above: Lori Hill serves the Chalet's famous flowerpot bread
with every meal.
corner hangs a metal meat grinder and
an ice pick. Randomly arranged
around the room are photos, plants,
and assorted wicker baskets. Over the
main entrance is a pair of white skis
and on a side wall is a framed white
dress.
"This was worn by Mary, my wife,
at age two," Bud explains. "It was also
worn by our daughter Maggie. A few
years ago, I had it framed and gave it
to Mary for Mother's Day."
Over the gray-stone fireplace are
more mismatched plates. Above the
hearth hangs a long, gray wooden

board that reads "Well befall hearth
and hall." Hanging above the fireplace
is a deer head, which Bud reveals is
really a doe with glued-on horns. From
the ceiling hang two Casablanca fans
and a wagon-wheel chandelier. The
most impressive decoration, however,
is the row of windows that overlooks
the Valley.
Such an assortment of decorations
would be tacky anywhere else, but here
they add to the Chalet's attractiveness.
They provide a homey look and also
serve as conversation pieces.
Downstairs in the Supin Lick Pub is
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a small bar with cozy tables which are
perfect for socializing. Decorated with
more Felsburg collectables, this room
contains framed sheet music and a
celebrity wall which features
photographs of Sky Chalet regulars. A
piano in one corner is often played by a
regular customer who played with
Glenn Miller's and Tommy Dorsey's
bands.

"She's got me addicted to it," he
says.
That's not surprising. Her chicken is
lightly battered and well-seasoned. The
portion is generous and tender, and is
served with a variety of fresh
vegetables such as string beans, sweet
potatoes, green peas and buttered
corn. Also with the meal is an unusual
innovation of Mary's called flowerpot
A

v
1

*

After exploring the aesthetics, it's
easy to forget you are here to eat. But
that would be missing half the fun —
you are about to experience a homecooked meal for which the restaurant is
so popular. Bud boasts of the "best
food in Virginia" prepared by "four
country girls who know how to cook.
"Mary brought a case of cookbooks
with her," he says, "and they are still
in the case. These girls don't cook with
books."
Hazel, Marie, Nona and Suzanne are
responsible for customers' satisfied
palates. Hazel specializes in fried
chicken that, according to Bud, rivals
"the Colonel's."
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bread.
The bread starts as five ounces of
dough and is baked in a six-inch clay
flowerpot until it puffs. It is then sliced
in fourths so it pulls apart easily when
served in the flowerpot.
If you fast a day before coming,
you'll probably be able to eat a meal
plus dessert. If not, be sure to save
room because the cheesecake is a must.
It's a blend of noticeably real ingredients making a not-too-rich yet meltin-your-mouth dessert that enhances
the entire evening.
Many of the people who frequent the
restaurant are from the Valley or
Washington, D.C. area. These guests

usually come for dinner and return
home the same night. But, for those
traveling farther or just seeking
solitude, the Sky Chalet is also a lodge.
Nineteen rooms, all named after trees,
are spread out in five separate
buildings. A 10-minute walk to Bryce
ski resort also makes the Chalet
popular.
The original Chalet, where the
restaurant, lounge and several rooms
are located, was built in 1936 by two
German couples. More cottages were
built in 1942 and 1943, and the newest
one was finished in 1969. All of the
rooms are cozy and semi-rustic: with
no radio, television, telephone or airconditioning.
"We were thinking about putting
air-conditioning in, even had a guy
come up here to do it, but the guests
protested so much," Bud says. "They
said it was cool enough up here and
that air-conditioning would ruin the atmosphere."
The newest lodge has a community
living room and bar for guests to use.
This is indicative of the chalet's personality. The comfortable, intimate atmosphere affects the guests as many of
them speak to you in the close dining
room.
Bud and Mary add to the homey atmosphere by chatting with guests at
different tables as they make their way
through the dining room.
"We meet a lot of nice people," Bud
says, "and we treat them right."
Two years ago the Sky Chalet was a
forgotten resort opened only on
weekends, but now it is a thriving
resort with few vacancies.
Lori Hill, a waitress at the Chalet,
also worked there under the previous
owner.
"It was a big difference," she says.
"At that time, the restaurant was open
only to lodging guests. There were no
menus and guests were served whatever
happened to be cooked that day."
Under Bud and Mary's management, the restaurant is open to the
public every day, has a 12-entree menu
and a liquor license.
"We stopped taking reservations,"
Bud says, "because even people with
reservations had to end up waiting.
The dining room, which seats 72, is

just not a fast-food operation."
Before entering the restaurant
business, Bud and Mary produced
trade shows for convention halls on the
East Coast. After 16 years, they "just
got tired of it."
In their present business, they have
hosted people from China, Saudi
Arabia, South America and England.
They have served ambassadors,
senators and governors. Still, everyone
gets the same friendly smile and genuine interest.
When you finally have to leave, walk
outside and look back. Somehow the
building looks too small for all you
have experienced inside. Sky Chalet —
even the name sounds like something
from a fairy tale.
□

Cindy Russell divides her working time
between her communication arts major
and her Head Resident position in
Wine-Price Hall. A senior from
Chesapeake, Va., Cindy enjoys exploring the Valley while at college.

Opposite: An exterior back view usually not seen by restaurant goers.
Guests usually only see the view of the Valley from these balcony windows.
Above: An overhead view shows the generous portions of home-cooked
meals served at the Chalet. Below: The Chalet's dinner menu.

(Weekdays — 5 p.m. - 8:30 p.m.)
(Weekends — 5 p.m. - 9 p.m.)
Dinner Special of the Day
$6.00
Sky Chalet Roast Beef
$7.95
Seafood Dinner
$7.95
Pan Fried Chicken
$6.75
Delmonico Steak
$8.95
Porterhouse Steak
$10.95
Flounder stuffed with Crabmeat
$7.95
Ham Dinner
$6.75
Chalet Platter (A Combination of Beef, Chicken and Seafood). $ 10.95
Lamb Chops
$12.50
Steak Teriyaki
$10.50
Cheesecake
$1.50
IceCream
$.75
Pie
$1.00
All dinners are served with vegetables of the day,
salad and flowerpot bread
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Frank

Marshman

This photograph was taken by Marshman for an advertisement listing his repair prices at his Harrisonburg
"Groundglass" shop.

Article by Betsy Perdue

Frank Marshman, one of fewer
than 2,000 camera repairmen in
the United States, receives
cameras from people as far away as
Florida, Washington, and Hawaii.
Marshman, a 35-year-old Harrisonburg native, learned how to repair
cameras through the National Camera
Correspondence School in Inglewood,
Colo. The U.S. Department of Labor's
apprenticeship requirement of 6,000
hours, and Marshman's constant updating has kept his competition to a
minimum.
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Marshman stays in touch with his
colleagues through the Mid-Atlantic
Chapter of the Society of
Photographic Technicians. Currently
president, he helped establish the
chapter in 1981. At the semiannual
meetings, members get the re-schooling
they need and compare repair prices.
Marshman says that his prices are 30
percent lower than those in large cities
such as New York and Washington,
D.C. His average repair cost of 35mm
cameras is $30-$70.
Although he prefers working on ex-

pensive cameras and older mechanical
cameras, Marshman does cleaning
more than any other repair job. It is
one of the more difficult and expensive
repair jobs because the camera is taken
completely apart.
"Cheaper cameras are more difficult
to repair because more things go wrong
with them," Marshman explains.
He enjoys repairing older cameras
more than newer ones. "I'm a camera
mechanic, I'm interested in cameras
with a unique design," he says.
Although not a serious camera col-

Above: Marshman's friend Addona Nissley, owner of Mark's
Bike Shop, leans against a fence
behind his old shop in Park View.
Top left: Looking down on his
subject, Lin Canning, Marshman
captured the reflection of the Ohio
River on her face. Left: Marshman 's self-portrait won firstplace in the Staunton Fine Arts
Association contest in 1972.
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Opposite: Marshman captured this
woman peering out of an old
church window while he was in
Louisville, Ky., at the Center for
Photographic Studies. Above:
Marshman's wife, Janet, poses on
a windy day at Outer Banks, N.C.
Right: Marshman took this
photograph while studying line
composition.
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lector, Marshman owns more than 80
cameras including some pre-1900 and
mid-1930s models. Part of his collection is displayed in his repair shop,
"Groundglass," which has been on
Kenmore Street in Harrisonburg since
1979.
"I opened this business (in 1974)
with 190 bucks in my pocket," Marshman says. He began his business in the
basement of his mother's house. Since
then he and his employees have
repaired an estimated 20,000 cameras.
He says he made more money proportionately his first year in business
because he had no overhead costs.
After his first year in business,
Marshman relocated his shop to South
Main Street in downtown Harrisonburg. There, he joined with Steve Zapton, a James Madison University art
photography professor, and Mike
Zirkle, of the Visual Studies Workshop
in Rochester, N.Y., to run a photo
gallery called "Untitled." The gallery's
letterhead read "a gallery of fine
photographs."

When the gallery went out of
business due to a lack of local support,
Marshman was left with "traffic" —
photographs that weren't sold. These
photographs were the first

newspaper. He then attended the
Center for Photographic Studies in
Louisville, Ky., where he studied
history, background, and aesthetics of
photography, photography with large
cameras, and the zone system — a
technique for obtaining best possible
negative and print quality.
After leaving, he returned to Harrisonburg to work as a Daily NewsRecord photographer. He stayed there
less than a year because he didn't approve of the way his photographs were
cropped.
While working at the News-Record
in 1972, Marshman won three awards
for pictorials from the Virginia Press
Photographers Association.
Also in 1972, he won first place in
the professional black-and-white
category in the Staunton Fine Arts
Association contest. His work is
displayed in the Exchange National
Bank of Chicago and the Delmeyer
Press Gallery, a traveling print show.
That same year, Marshman left the
Daily News-Record to apprentice as a

Marshman tries to
capture fleeting expressions which
show a person's
personality
of Marshman's collection. It includes
photographs by Imogen Cunningham,
Frederick Sommer, Joseph Sudek, and
Emmet Gowin. "I'm more interested
in what others are doing than what I'm
doing," Marshman says.
Marshman's photographic career
began at Madison College. While
there, from 1969 to 1971, he worked as
a photographer on the school
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This photograph titled, "Steve (Zapton) painting a parade, " demonstrates the technique of multi-exposure in the
darkroom which Marshman was studying.
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camera repairman in Chicago. After 18
months and 6,000 hours of apprenticeship, he returned to Harrisonburg.
He knew his shop would grow here
because the nearest shop was more
than 100 miles away.
Marshman still takes photographs
but his subjects are mostly family and
friends. "All of my photographs are
very personal," he says. "I
photograph what I'm most comfortable with."
Marshman tries to capture fleeting
expressions which show the person a
part of his personality he has never
seen before.
He thinks his recent photographs
have become more introspective.
"Once you have learned and mastered
the technique, you can concentrate on
the subject," he says. When he first
began to take pictures, technique was
often more important than the image
itself. "One becomes hopeful that you
can go beyond the surface," he
added.
□
Betsy Perdue, a senior from
Yorktown, Va., is majoring in Communication Arts. She currently works
for JMU's Public Information
Photography Department and plans a
career in photojournalism.

Above: Marshman caught this shot
of his mother, Helen, a local artist,
after she chose a canvas to begin a
painting. Left: Marshman took
this photograph of Indian ruins
while vacationing in New Mexico.
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Jane

Newman,

the

Artist

Article by Charles Taylor

As the exotic sound of the first
Middle Eastern note fills the
air, audience members smile
in anticipation. Some look around to
see how others are reacting. The notes
build, the music speeds up, and
Jameela the belly dancer bursts
through a set of doors and flashes
glistening spangles, sequins and jewels
into the eyes of the spectators. A trail
of fragrant "Toujours moi," which
translates "always me," entices the
senses as Jameela begins wheeling her
body round and round to the beat of
the enchanting music.
Jameela, one of only a handful of
professional belly dancers in the
Shenandoah Valley, has been practicing her skill since age 13 when she lived
in New Jersey.
A native of Baltimore, Md., Jameela
explains, "I was pudgy and flatchested and I hated who I was, so I
decided to be somebody different. As
soon as you put on a costume and
make-up, immediately you're whatever
you want to be. I used to be shy.
Now," she adds with a laugh, "I
haven't been shy for a long time."
There were no books, records or
classes on belly dancing available, so
Jameela learned by watching other
dancers in the area. She is basically
self-taught and was the first belly
dancer and teacher in the Valley that
she knows of. Eventually articles ap-
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Photography by Hank Ebert

peared in such magazines as LOOK
and LIFE, which spurred national interest in the activity. Jameela also
began attending belly dancing conventions.
In 1971, after her son was born, she
started dancing professionally. "It
puts you in shape like that," she says
snapping her fingers dramatically.

Jane specializes in
painting realistic
rural settings,
miniature doll
house paintings
and small scenes on
wooden pins.

"A woman had heard I danced and
asked me to dance for her women's
club in McGaheysville. I said, 'Well, I
hadn't thought about it, but I guess I
will.' " Jameela was given $5 for her
performance. "The woman said if I
got paid, I would be a professional, so
she gave me the $5. It was more of a
joke than anything."
When not dancing, Jameela resumes
her real name, Jane Newman. Jameela

means "beautiful" and was chosen
because "Jane doesn't quite make it as
a belly dancer. I heard it on an old
movie late one night and it sounded
close to Jane. No belly dancer goes by
her real name unless she's really Egyptian."
Today, the 31-year-old dancer not
only performs in Virginia, Maryland
and the D.C. area, but has also appeared on "P.M. Magazine" and has
had job offers all over the United
States and in parts of Europe. Jameela,
who is married and has an 11-year-old
son, says, "It's a little hard to travel
with a family."
Offstage, Jameela wears no jewelry
on her hands, arms or around her
neck. She only wears earrings which
dangle freely as she speaks. "Rings
bother me when I'm around the
house." Though while belly dancing,
she'll wear "just about anything that
will go with the outfit."
Jameela performs what is referred to
as the cabaret style of dancing, which
she compares to a typical nightclub act,
packed with energy. Her harem-type
costumes are made from materials imported from Persia.
The skirt and veil are made primarily
of chiffon or velvet and usually have
metallic threads running through them.
Some of these are fluorescent under
black light. Three yards of cloth are
used for the veil and eight to 10 yards

are used for the skirt, which cost $50 or
more depending on the quality.
"These things are like wearing pantyhose over your entire body. No air
will come through them, so you get
hot," Jameela comments.
Underneath the veil and skirt are a
bra and belt which are also very
elaborate. The bra and belt set can
weigh as much as seven pounds and the
total cost would be $300-$600 if bought
ready-made. Jameela sews her own for
S100-$150. This usually takes her a
month to complete. The intricatelyornate bra and belt are covered with
spangles, beads, metallic coins, sequins
and colorful jewels of various sizes.
To complete the costume, Jameela
claps brass finger cymbals, known as
zills, between her thumb and forefinger
in each hand.
Though well-stocked with her own

belly dancing records, Jameela is accompanied by an ensemble when performing in larger cities such as Richmond and Virginia Beach. "They
don't read music, they just play by ear.
If it's a good band, they'll play along
with you instead of at you." Jameela
adds that when a dancer has heard
enough of this style of music, "you can
recognize the tune and guess what's
coming up next."
Jameela only dances 15 minutes for
each
performance because "most
American audiences aren't geared to sit
longer than that. That's just long
enough to keep them entertained and
wanting more."
In a Middle Eastern restaurant,
however, there are many people in the
audience who would be content to sit
all night and watch attentively. "The
bands will play up to 45 minutes for

one dancer," Jameela says. "Then
another one will come in while the
band keeps playing. Middle Eastern
bands never take a break. They really
get into it."
The dance involves a five-part
routine beginning with Jameela entering in costume to a medium-paced,
happy-sounding beat. The music slows
down to a sensuous rumba beat and
she dances the veil off, placing it
around a man in the audience. The
music then progresses to a fast tempo
and Jameela presents a series of improvised steps. Followed by a very slow
and a snaky flute solo, she executes
tantalizing belly rolls and lowers
herself to the ground for "floorwork."
Finally, the music speeds up again and
a spirited drum solo accompanies her
rhythmic shimmies to the end.
Jameela offers three belly dancing
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Jane Newman puts a finishing touch on her painting titled, "Talking over the Day's Work. " She later sold this
painting for $250 at the Belle Grove Plantation Show in Middietown.
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packages. A bellygram for $35 involves
a five-minute routine with "a little bit
of everything in it." An $80 private
party routine for "the family having a
birthday party for Uncle Fred just
turned 50," includes two 15-minute
shows with a change of costume or one
15-minute show with a sheik routine or
sword dance comedy. For conventions
and company parties, Jameela charges
$100.
Jameela explains that the sheik
routine involves male volunteers from
the audience. "I get each of them to
play a little drum, then the audience
claps for the best one." She then proceeds to dress the winner as a sheik,
dancing slowly around him in the process. "They can't move or talk — they
just play the drum madly," she says.
The proclaimed sheik is then asked to
create his own dance as the audience
cheers him on.
Though Jameela sets up these
engagements, society still pressures her
husband Craig into handling the actual
terms of hire. "When you're in any
kind of entertainment, the men still
rule the roost," she comments. "A lot
of Middle Eastern managers and
owners, especially, will completely ignore the woman. They just think of her
as a sex object who happens to be dancing in their place. You just get used to
it if you want to dance. !t doesn't really
bother me anymore. I just overlook
it.'
Jameela shows off her cabaret
style costume consisting of a chiffon veil and skirt, finger zills, and
a bra and belt set which weigh up
to seven pounds.
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Harrisonburg Holiday Inn
Manager Robert Zodda enjoys a
surprise bellygram given to him by
mote! staff members.
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Jameela enacts her comedy sheik routine with a willing Edward Martin
from Poquoson, Va., at the Fraternal Order of Mechanics convention at the
Harrisonburg Holiday Inn.
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Another prejudice that Jameela
deals with is the belief that belly dancing is a pornographic activity.
"If people have a bad opinion of
belly dancing to start with, if they
think it's dirty or erotic, it's not. If it
is, then the wrong person is doing it. I
wear more than you see at the beach."
She notes that the exhibition is a
turn-on for some people. "Women will
see themselves as dancers, and they get
turned on thinking that they can do
that when they get home," she says.
Men of course seem to enjoy it for
more obvious reasons.
Still, Jameela is quick to add that, "I
never do anything to embarrass anyone
or to be gross. I kid around to a point
but it's all in good taste." She stresses
that belly dancing provides something
for all to enjoy. "Kids like the flash
and dazzle and constant movement. I
get as many women complimenting me
as men. They say, 'This is just
beautiful. This is fantastic.' Then there
are men who come in expecting a strip
tease and they'll go away saying 'Hey,
that was okay. I could have taken my
mother to see that.' "
In addition to private engagements,
Jameela also participates in belly dancing conventions. At these swanky
events, women wear evening gowns
and men wear coats and ties.
"They're held all over the U.S.,
though I only go to those close by," in
the Virginia, Maryland and D.C.
areas. The conventions are held so
male and female belly dancers can
share their techniques.
"The male belly dancers do the same
thing as the women, only stronger,"
Jameela says. "A woman looks more
graceful and sensuous. The men
look . . . different," she adds with a
laugh.
Bazaars, where Middle Eastern
costume materials, jewelry and belly
dancing records are sold, are also a big
part of the conventions.
Jameela also teaches belly dancing
from the basement of her Harrisonburg home, enabling her to pass on the
undulating magic of the dance to hundreds of local women since she began
teaching in 1971. The small, dimly-lit
room where she holds the lessons for

only six students at a time, exemplifies
the mystique of the art of belly dancing.
Colorful costume materials of turquoise, green and yellow brighten one
wall of her studio. Photographs of
Jameela and her husband in Middle
Eastern garb and articles about other
belly dancers cover another. A
phonograph is in one corner, and a box
of finger cymbals and several books on
belly dancing are on shelves above it.

'If people have a
bad opinion of
bellydancing to
start with, if they
think it's dirty or
erotic, it's not. If it
is, then the wrong
person is doing it. I
wear more than
you see at the

"We used to take groups of
graduates to the old Belle Meade
Restaurant and they'd bring their
families and friends. We'd have a big
party and end up dancing in the main
room for everyone eating dinner there
— they had a ball. The girls would
have a chance to be in public dancing
and they loved it.
Shortly after one performance," she
says with a sly grin, "we heard that the
Belle Meade burned down. We were
probably just too hot for them."
Though Jameela's dancing keeps her
busy, she is also a professional artist
specializing in painting realistic rural
settings, miniature doll house paintings
and small scenes on wooden pins.
A small studio is set up in her dining
room and many of her paintings hang
throughout her home.
"This area is not really that big on
buying art," she admits, but "I sell to
a lot of tourists. The art is more like a
profitable hobby, while the belly dancing has really been more of a career."
She adds, "Everybody should leave
something when they go. The art's a lot
of fun for me and it's selling more all
N".

the time. That's eventually what I'll go
into."
She reasons that she cannot dance
professionally forever. "You've got to
look in the mirror and be honest. You
don't want to come out looking like
you've got spare tires all over you."
Jameela says that her belly dancing
serves as a way to relax as well as to
entertain and make some money. "I
need to keep busy and when I get into
the dancing, I'm totally into it. It's
very relaxing plus I have a good time."
Looking away from her paintings,
Jameela chuckles and says, "When I'm
104 years old, I'll be able to say I did
this and I'm glad. I'll have them put on
my tombstone, 'Man, she did it!' " □

Charles Taylor is a junior from
Lynchburg, Va., majoring in communication arts and minoring in
English. He is assistant features editor
of The Breeze. Though he has never
belly danced, Charles finds the activity
an intriguing viewing experience.
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If nothing else, Jameela promises
that her classes get you in better
physical shape. With 37 warm-up exercises for the first 30 minutes of class,
"it firms up everything you've got and
things you didn't know you had."
Students learn to dance as Jameela
does but she suggests that they see
other belly dancers in action also. "I
don't want them to just imitate me.
The more people they see, the more
they can put into their own dances. I
encourage them to see other dancers. It
makes them more well rounded so they
can entertain people better."
The classes, which are held two
hours, one night a week and cost $20
for a four-week session, are taught in
levels from beginning to advanced. A
16-week course carries the student
through all levels. After a group
graduates, Jameela awards each dancer
a handmade diploma.
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Displaying a menagerie of saltwater fish and two cats, Jameela proves her
house has "a bit of everything. "
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Virginia's

Finest

Owie Bloemers' Gouda cheese

Photography by Chris Spivey

Article by Diane Firesheets

Owie Bloemers considers space
freedom. If she is fortunate
enough to have it, she is going
to make something of it. She is, and
she has.
Secluded in the hills of Crozet, a
small town 13 miles west of Charlottesville, Constance Owen "Owie"
Bloemers found her piece of freedom
in the 500-acre Landsdale Farm. With
this freedom she is making a product as
natural as the land — cheese.
"I feel very definite that when you
buy a piece of property, you are not
allowed to do with it whatever you
want; you are allowed to take care of
it," Owie says glancing out the window
of her office. "I am very fortunate to
be able to have it, and now I must be a
good caretaker."
Three years ago, Owie and her husband, Dirk Bloemers, bought Landsdale which is the only farm in Virginia
licensed for producing cheese. Using a
family farm operation, Owie produces
a Dutch cheese called Gouda. From
start to finish — from milk to curd to
cheese — Owie makes a handmade
Gouda that is like no other in this part
of the country.
The unique quality of the cheese
springs from the unique personality
and education of its producer. Despite
her trim, feminine physique, Owie is a
tomboy and a naturalist, full of
energy, ambition, and love for the
land. When she and Dirk bought
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Landsdale, a 19th century log cabin
became their home because, "it was
there and the most logical thing to do
was just to build on to it," she says.
Though 38, Owie has the youthful
face of a woman half her age. Only her
slightly graying hair suggests that she
has taken on a task worth a few signs
of worry.
Owie learned to make Gouda cheese
from its chief exporters — the Dutch.
She is not Dutch, but Dirk is a
Netherlands native.
"I was living in Germany at the time
1 met my husband," she says, reminiscing about the years following her
graduation from Rollins College in
Virginia. "I had seen a lot of my
friends go off to New York just waiting
for some banker or whatever to snap
them up and get married, and I
thought, yuck! Of course, I was looking for a husband too, but not so
calculatingly!"
She decided to live for a year with
relatives in Munich to learn the
language and experience the culture.
She met Dirk at a party and thought he
was "exceedingly rude because he did
not ask me to dance! When I saw him
leaving, I ran up to him and asked him
if he wouldn't like my name and phone
number, something I had never dared
do before!"
Fate was at work. A year later Owie
and Dirk were married.
Dirk owns a reinsurance brokerage

company in Holland. The Bloemers
made their home in a small town just
outside of Rotterdam. For the next 10
years Owie lived a glamourous life. She
traveled to London, Munich and
Zurich several times and threw elegant
parties at their home. She also had
three children, Gardner Louise,
Meindert, and Ralph. She did not pursue a career because in Holland women
are encouraged to stay at home.
"But quite honestly," she says, "I
was bored with my life. My children
did not take up all my time, I had
learned how to take care of a house efficiently, and I was tired of expensive
dresses and parties.
"I kept thinking, this is crazy. You
have a husband who can afford to give
you a lovely life, but all the things you
can buy over here (Holland) are things
you don't want. It's hard to see what
you have got here (Virginia) until you
go away. It's so pretty here, and there
is so much space! Holland is so crowded."
Dirk realized she needed a release for
the energy bottled up inside of her so
they made a trip to the U.S. and
bought Landsdale. The farm became
Owie's "business." Dirk retained his
firm in Holland and continues to commute back and forth to Europe.
Owie Bloemers not only manages
Landsdale Farm, she also joins in
the actual cheesemaking process.
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Arm-deep in cheese curd, Anne and Gordon pack the cheese molds.
Dirk also put up the capital for
Owie's next goal — to do something
productive with Landsdale.
She decided to make cheese. In the
U.S., cheese is a snack. In Europe, it is
used as a meat alternative. Here,
cheese is processed and horrible, Owie
says.
"I could have grown hay and bought
beef cows, but that would not have
been very challenging."
Making cheese was the challenge she
needed. "Not only did I have to learn
to buy a cow, milk a cow, run a dairy,
build a building, and make the cheese,
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I also had to market the cheese, and
stay sane all at the same time.
Sometimes I think I must have been
crazy!"
Although there are many varieties of
cheese in Holland, only four are traditionally handmade; Edam, Leiden,
Nagel and Gouda. Edam is made from
skim milk and whole milk. Leiden is
made from only skim milk, and cumin
seeds are added. Nagel is close to
Leiden in taste, but it has cloves as well
as cumin seeds, and is aged longer.
Gouda is made in the district of
Gouda, which is outside of Rotterdam

where Owie lived. Gouda is made of
whole milk. It is a creamy cheese with a
mild flavor. Owie chose Gouda
because she was most familiar with it,
and because it is an all-purpose cheese
used for cooking and eating.
Owie returned to Holland to learn
the cheesemaking process from Dutch
farmers. She also got tips from a Dutch
cheese inspector. Cheese is thoroughly
inspected in Holland. Farmers must
pay a fee if they sell a bad quality
cheese they produced.
Unlike most cheeses in the U.S.,
which are made with Grade B
pasteurized milk, Owie makes her
cheese with Grade A unpasteurized
milk. The milk is produced by her 30
Holstein cows that graze on Landsdale
pastures.
Twice a day, at 6 a.m. and 4 p.m.,
the farmer, J.R. Wright, leads eight
cows at a time into the mechanical
milking parlor. The fresh milk gushes
into a stainless steel, 500-gallon
holding tank. Owie substitutes on the
regular milker's weekend off.
The cheesemaking process, which
takes place on Mondays, Wednesdays
and Fridays, also begins early at
Landsdale. One of Owie's two
employees, Anne or Natasha, arrives at
7:30 to sanitize the cheesemaking room
and its equipment.
The cheesemaking room contains a
stainless steel vat, a large overhead
steel stirrer, stacks of plastic bowls
with hoops to mold the curd, and a
cheese press. The cleaning process involves pouring hot water mixed with
sanitizer over all the equipment except
the frame of the press.
After cleaning, the day's early-shift
person, Anne, begins the cheesemaking
process. The room is steamy and wet,
and Anne shuffles around in rubber
boots on the wet tile floor. She is wearing a plastic apron, and a colorful kerchief covers her hair.
She begins by hooking up the lines
from the milk holding tank. The milk
flows into the 10-foot vat, and its frosty white bubbles form, covering the
milk's surface. Once in the vat, the
milk is heated to 88 degrees by steam
held in a hollow jacket that surrounds
the vat. A large mechanical stirrer fills

the room with a humming sound as it
stirs the milk by moving back and forth
across the length of the vat. While the
milk is being heated, Anne gets the
culture that will produce the bacteria
that gives Gouda its particular taste
and consistency.
When cheese was first made years
ago, the bacteria was produced by letting the milk sour to a certain degree to
produce a specific cheese, but the process was slow and unpredictable. Now,
a prepared culture is added to the milk
after it has been heated. The culture
will produce a bacteria that changes
lactose (milk sugar) into lactic acid, a
sour compound.
Anne adds the culture at 8:45 a.m.
and writes the time on a chart. Each
day cheese is made a chart is kept on
how much milk is used, what is done,
and the time it is done. If for some
reason, the cheese made that day is not
top quality, Owie can return to the
chart to see what went wrong.
After the culture is added, the milk
sits for half an hour. A substance called rennet is added next. Rennet, an enzyme produced in the lining of a calf's
stomach, coagulates or thickens the
milk.

Natasha arrives to take over in the
cheesemaking room. She tests the consistency of the milk to see if the curd is
ready to be cut.

Unlike most U.S.
cheeses, this Gouda
is made with Grade
A unpasteurized
milk

If the curd is cut too soon, it will
reduce the pounds of cheese that can be
made. Ideally there is a 10 percent
return of cheese from the amount of
milk used — 1,900 pounds of milk
should make 190 pounds of cheese.
If it is cut too late, the curd will be
too hard and will not expel its
moisture, and the finished cheese will
be crumbly.
When the curd is ready to be cut the
milk solids separate from the whey.
The cutter looks like an oblong harp.
Its thin strings slice the curd, first

horizontally then vertically. Layers of
curd create surfaces from which
moisture is expelled. Whey, a yellowish
liquid, begins to cover the entire surface of the curd, which is now a mass
of one-half inch cubes. Natasha picks
up a white, shiny cube which easily
breaks in her hand.
After one-fifth of the whey is drained, the curd is heated to keep expelling
moisture. It is stirred and heated to 97
degrees.
Although the whey is drained to
make the cheese, it is not a waste product in Owie's operation. Whey is an
excellent feed for livestock because it
contains minerals, sugars, and protein.
The curd continues to cook for an
hour, heated by adding hot water to
the vat. The stirrers keep the heat evenly distributed and help to break the
cubes, which have a natural tendency
to clump. Natasha watches over the
curd and continually dips her hand into
the mass to break clumps. If the
clumps were not broken the curd
would not cook evenly, Natasha explains.
The curd has now become slightly
dull and a little golden. Natasha picks
up a piece and presses it into her palm.

Pressing the cheese is a tedious process. The bowls must be placed exactly right for each cheese to be pressed the
same amount.

It stays solid and squeaks when chewed; it is time to drain the curd and
begin hooping.
Hooping is the process of pressing
the curd into plastic bowls called
molds. Molds have mesh linings which
allow the cheese to continue to expel
moisture as it is packed and then pressed.

For the life of the
cheese, moisture
will continue to be
expelled, even after

Then, the cheeses are turned in the containers and pressed again for the same
amount of time, adding more weight.
They are carefully turned once more,
then rest without pressure to ripen
(develop flavor) in the bowls.
About 4 p.m. the cheeses are taken
out of their bowls and placed in the
brine, which is a salt-saturated solution. They are flipped in the brine
every 12 hours. The size of the cheese
determines how long it remains in the
brine.
The workers have finished the process, but the life of the cheese, as we
know it, has just begun. After removal
from the brine, the cheese rounds are

set on a wooden board to dry in the aging room. They are then covered with a
liquid plastic wrap. The liquid wrap,
unlike regular plastic, allows the cheese
to continue to age (expel moisture).
Owie says the Dutch only put the red
wax, that distinguishes Gouda cheese
in the U.S., on the cheese they export.
The red wax keeps the cheese from expelling moisture, but it has a more
pleasing look. The Dutch use liquid
wrap on cheese they do not export.
Landsdale Gouda must age for 60
days before it can be sold according to
federal law, because it is made of unpasteurized milk. As it is aging, the
cheese is continually turned, wiped

it is pressed to
form a solid round
Anne and Natasha dip their hands
into the wet, squeaky curd, and begin
to pack the bowls. Then the bowls are
covered with an unusual looking top
that has a round extension in its center.
After the tops are pressed onto the
bowls, they are set in the remaining
whey on the opposite side of the
strainer. They are set top down to keep
pressure on the curd in order to keep
moisture expelling. Moisture will continue to expel, even after the cheese is
pressed and forms a solid round.
At 2 p.m. the curd is pressed on the
cheese press, which was made in
Holland. The press is made of tropical
wood and stands about six feet tall. It
has three separate sets of weights
suspended from red-painted, steel
arms. On the end of the arms are pieces
of round wood which will press the
cheese. The cheese bowls are carefully
placed on the metal platform connected to the sides of the press. The
bowls are switched around until they
are proportionately correct under the
weights.
Small cheeses are pressed for 40
minutes under one kilogram of weight;
larger cheeses are pressed for one hour.
Anne proudly holds the finished
product, a 25-pound Gouda
cheese.
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down with vinegar to keep it aging and
shiny, and coated with the liquid wrap.
It is kept in the aging room on racks of
wood.
Owie markets her cheese mainly in
Virginia, though she has also sold in
Washington, D.C. and New York. She
began marketing in Charlottesville and
word spread that Landsdale Gouda
was a good quality product.
When first marketing the cheese,
Owie was so nervous she wanted to cut
every piece of cheese to make sure it
was good!
"I was terrified to sell it. Dirk had to
practically kick me to get me started.
Actually I had no choice. I had started
something and I had to sell the cheese
to complete the process."
Owie already has so many orders
that she can hardly keep up. She hopes
to buy more cows and eventually make
cheese five days a week instead of
three.
"I have no choice but to go on,"
says Owie, looking as determined as
ever, "I could throw in the towel, but
what am I supposed to do with the rest
of my life? I love what I'm doing. It's
exciting!"
Owie Bloemers accepted the
challenge to do something that few
people ever get the chance to do — she
made her dream come true.
Not every gal would be willing to
give up a fancy house and parties in
Europe to live in a log cabin on a farm
in the middle of nowhere and make
cheese. But then, not every gal is
Owie!
□
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"Sold!" shouts Ray Wine to the new owner of a teddy bear.

Ray

Wine:

The breathless pace of an auctioneer

Photography by Hank Ebert

Article by Shelly R. James
ne dollar to number
I five," and the man
Oiholding up his bidding
card has bought a black-and-white
stuffed dog.
The next item up for sale is a set of
electric curlers.
"Do they work?" someone in the
crowd asks.
"Of course," says the auctioneer
standing on the stool. "Don't you see
how nice her hair looks?" he asks,
( (
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pointing to a woman standing next to
him. "I'd buy them if I thought they'd
work on mine. All right, who'll give me
five ... " and off he goes.
Ray Wine is spending a Saturday doing what he likes best, auctioning. For
33 years, Ray has been chanting at a
breathless pace to sell linens, toys, furniture, livestock and even land.
Ray says he always liked to hear auctioneers when he was a child growing
ud in Mossv Creek, Va. "I thought I'd

try it myself," he says.
After talking to a cousin, C.N.
Wine, who had attended auctioneering
school, Ray decided to enroll in the
Reppart School of auctioneering in Indiana.
Before he went there, however, Ray
had someone else to consult — his
future wife, Kathryn. She accepted his
proposal, and so in the summer of
1949, they spent five weeks in Indiana,
while Ray learned the trade.

Kathryn believes the school greatly
helped Ray.
"His stomach would hurt from the
talking. They taught him to breathe
from his diaphragm, like with music.
"In the mornings, they would teach
them things. In the afternoon, the
stores in the town, not as big as
Bridgewater, donated broken stuff.
They'd close a street and let the guys
sell it all."
Ray agrees that he learned some
useful things at the school, but adds,
"They can't teach you to talk
fast . . . you've got to keep
practicing."
"He used to 'sell' an old cow in the
yard," Kathryn says. She laughs,
remembering that the neighbors
thought Ray was crazy chanting over
the heifer.
One of the older auctioneers in Harrisonburg, Raymond Byers, helped
Ray get a start in the Shenandoah
Valley. "He just called me up and said,
'See what you can do.' "
In his first solo auction, Ray sold a
small house and a lot in Mount Solon
for $750. Now, Ray is auctioning
parcels of land for as much as
$300,000.
"I don't know if I'm better since I
started," Ray says, "but I'm better
known." His business, which seems to
increase every year, will include about
50 auctions this year. Although he
usually works from April to October,
he also does Christmas sales for
churches in the Valley.
Ray gets most of his work through
word-of-mouth advertising. "Folks
call me and want me to come. I never
ask."
Kathryn adds, "People follow sales
and they know who to call when they
hold an auction."

and place. It prevents other people
from holding a sale at the same time.
And in real estate sales, the notice
allows banks time to process loans for
people who want to purchase the property.
"We hope for a pretty day to bring a
lot of people to the auction," Ray says
with a smile. "But if you have attractive items, you don't have to worry
about the crowd."
On the day of the auction, whoever
is holding the sale has to get up early
and carry the items outside. "Seldom
do we help," Ray says.
But, they did help with one Elkton
woman's belongings. Kathryn

Most auctioneers in the Shenandoah
Valley work on a commission basis.
But, Ray feels more comfortable getting paid for the time he puts into the
auction rather than the money he
raises.
Not all of his time and effort is paid
for by the fee. Preparation for an auction starts three to four weeks in advance.
Every item for sale is listed by Ray
and Kathryn. This list is used to place
an advertisement in the newspaper.
"We don't pay for it," Ray says, "the
person holding the auction does."
This notice does more than inform
interested bidders of the auction's time
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Ray sets his fee according to the time
it takes to sell — or at least try to sell —
the items offered. For an average sixhour household auction, he charges
about $250. With a land sale, a bank or
a lawyer sets the fee, usually around
$100.
Ray and Kathryn share a rare moment of leisure on their porch.

49

chuckles, "She kept everything. I think
she kept every bread wrapper she ever
got. All the drawers were full of
trash." Ray adds with a laugh that a
dump truck was pulled up to the door
and they just shoveled stuff into it.
That auction was a lot more work than
the Wines expected, and they were paid
more than usual.
"Tell them what you do the morning
of the auction," Kathryn teases. "He
cracks the whip trying to get everything
ready early in the morning."
Ray likes to arrive at the site an hour
before the sale, which usually starts at
10 a.m. Before the Wines leave their
house, they pack a table, chairs,
calculators, bidding cards and a stool
into the old, dusty sedan with the
license plate AUCT 49 — the year Ray
graduated.
At the site, a suitable place must be
found for the settling clerks, usually
Margaret Robertson and the Wines'
daughter, Katrina. They register the
bidders, give them numbers, figure out
the sales tax and collect money.
When a sale is made, Kathryn helps
by writing down the price and the bidder's number so the person can be
billed by the clerks. She has tried to
help in other ways, but it usually has
backfired, like the time she tried to
hand Ray a Coke to ease his throat. Instead of taking the drink, he sold her
the rocking chair that was then on the
block.
As the sale is opened, Ray explains
why the auction is being held, where
the clerks are seated and what items
will be sold first.
Ray is not very particular about the
type of auctions he works. "I like them
outside, and I don't like a speaker. If
it's a nice day, a good crowd and a
good price, I sigh with relief at the end
of the day."
He enjoys most of his auctions. He
likes real estate auctions, household
sales, and Kathryn says he loves antique auctions.
Some sales are not very pleasant.
Ray acknowledges the bid of a prospective buyer at a Mount Solon
auction. Bidders hold numbered
cards.
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"No one likes foreclosures," Ray says.
The auctioneers pity the person who
owned the property and the bank loses
money, he explains.
Some household items also make the
day less enjoyable for Ray. He does
not like to sell dishes. "They never
seem to end," he says, remembering
one auction with barrels of dishes.
Curtain stretchers are the hardest
things for Ray to sell. Years ago,
women starched their curtains and
used this device to dry sheer drapes.
Today, with modern washers, driers
and permanent press materials, few
people need to buy curtain stretchers.
But Ray can sell almost anything.
"Very seldom is much left," he says.
"I've sold everything from wood ashes
to used baler twine."
Although his success rate has stayed
the same since he began in 1949, the
running of an auction has changed
dramatically.

"Then we sold everything," Ray
says. The livestock was auctioned with
the household items and land. Now,
the animals are sold at specific auctions
in buildings designed especially for
handling livestock.
Another change is in the way bidders
are recognized. "We used to have to
remember people's names," Ray says.
He liked this method because he got to
know the bidders. Now cards with
numbers are used. "Cards speed it
up," he points out, but adds he doesn't
get to know the person behind the
number.
The type of people at the sales has
not changed. "I've never sold for someone 1 didn't like," Ray says firmly.
And the bidders are "really, really
nice." Some of the regulars have even
become good friends of the Wines.
Friendliness permeates the atmosphere at the sales, as evidenced by
the inside jokes exchanged by the bid-
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A vanity mirror reflects one of Ray Wine's many sides at a backyard auction near Mount Solon.
ders and Ray. At one auction, a man
walked backward into a fish pond.
Now, at each sale where the two meet,
he walks up to Ray and says, "Have
you any fish ponds today?"
Besides knowing a lot of the people
who come to his auctions, Ray also
knows what they want, especially with
real estate. He can "see the expression
on the face" of someone who is going
to try to buy the land. Other people are
known for buying specific items, like
glassware or old tools.
Sometimes, Ray reverses roles and
becomes a buyer, adding to one of his

several collections.
"I like anything that's old," Ray
says. One of his favorite collections is a
set of old newspapers. "They're interesting to read." One paper he is particularly proud of is from 1854 and
contains an advertisement for a slave
auction.
Ray also collects walking sticks,
from the very elaborate to the crude or
unfinished. Most are made of wood,
some with inlays of mother-of-pearl or
gold. He often buys the canes as
reminders of people he has known in
the Valley. Kathryn adds that some of

the other sticks are interesting because,
"It's fun to imagine who had them."
Ray likes to keep busy and collecting
is one way for him to fill time. But, he
also has two other occupations that demand a share of his days.
During the week, Ray works for
Rockingham Mutual Insurance Co.,
traveling up and down the Shenandoah
Valley. He started as a part-time
employee and went full time about 15
years ago, with the stipulation that it
would not interfere with his auctioning.
The insurance business helps his auc-
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tioning by teaching him the value of
property. He also gets jobs from
lawyers who deal with Rockingham
Mutual.
Likewise, auctions help the insurance business. "I get to know so
many people at the auctions," Ray
says, "and they ask me about insurance at almost every one."
Kathryn says, "Rockingham Mutual
must think it is a good arrangement,
since they print up the bidding cards."
Ray also farms the land around the
Wines' Mount Solon home. He has
allowed his son, Lyndon, to take over
and do what he wants with the property. "If I don't have anything to do, he
puts me to work," Ray says.
Auctioning is still Ray's favorite job.
Yet, over the years, he has experienced
a number of mishaps.
Once, he cut off the end of his toe a
few days before a sale. "They had to
help him up on the wagon he was auctioning from," Kathryn says.
"Another time, the legs of the stool he
was sitting on apparently went in some
cracks in the wagon, and he fell off the
wagon onto his head."
But Ray got up, found a new stool,
and the auction continued.
These incidents typify Ray's
philosophy on auctioning. The only
way to become an auctioneer, he says,
is through trial and error.
Ray's enthusiasm for sales has not
diminished over the years. He still enjoys getting up early on Saturdays and
spending the day chanting at a group
of people. For all his followers in the
crowd, it is comforting to know that
Ray Wine will continue to step up,
welcome the bidders and auction off
every item until his voice can no longer
keep up the pace and yell the final
"sold."
□
Shelly R. James, a communications
and political science major, plans an
editing and design career in print
media. She has won several debating
awards and has held several positions
on school publications. Originally
from Monterey, Calif., she now lives in
Harrisonburg.
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Volunteer

With

When Lathan Mims decided
to leave his native South
Carolina 26 years ago to
become general manager of the Daily
News-Record, there was one condition
that had to be met. Publisher Harry F.
Byrd, Jr. insisted that Mims and his
family become a part of the communityMims took Byrd seriously and
became involved in many activities,
not only in the Valley, but all over the
state.
In January, Mims, who has been in
semi-retirement since April 1981, will
give up all responsibility on the paper.
With his retirement, he leaves the community years of service and dedication.
Besides being an instrumental figure
at the Daily News-Record, the 66-yearold Mims has been involved with the
founding of the United Way in
Harrisonburg-Rockingham County
(originally the United Fund). He has
also been active in the Virginia Port
Authority, the Virginia Press Association and numerous Virginia political
campaigns.
Mims has also received numerous
distinctions such as honorary member
of the United Way's Board of Directors in 1982; 1980 Business Person of
the Year, awarded by the
Harrisonburg-Rockingham Chamber
of Commerce; Bridgewater College's
1980 Distinguished Service Award; and
Boss of the Year by the Harrisonburg
chapter of the National Secretaries
Association in 1968.
It is this experience that enables
Mims to reflect on the future of the
Valley and its people.

A

Vision

"I think we live in a grand area,"
Mims says. "We have so many blessings. We have some of the world's best
scenery — and a history imbued in our
people. Most importantly, we have a
people who are a caring people. I
sincerely think this area has the opportunity to become a model for our nation in voluntarism for the social and
civic advancement of its people."
To become a model, Mims feels one
thing is needed. "From a total community standpoint there is one element
missing in much of our volunteer effort," he adds. "There is a need for
coordination to ensure that our
volunteer service is directed toward the
most effective benefit to the greatest
number of our people who need aid."
To do this, he believes one organization is needed to study the matter and
propose an approach to it.
"I firmly believe that if effectively
built and executed, a HarrisonburgRockingham approach to central coordinated service can provide leadership
to many communities in our land," he
adds.
"We've got all these people out doing great work but if we could just get
it all together under one tent with intelligent overall direction, we would be
a lot more effective."
Mims' commitment to the community has long been a part of his life. He

m

=

SSs
In January, former Daily NewsRecord General Manager Lathan
Mims will give up all responsibility
on the paper. The 66-year-old
Mims has been in semi-retirement
since April 1981.
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Lathan Mims shares his views on community
service in

the Shenandoah

Valley

Article by Elizabeth Libby

Photography by Hank Ebert
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grew up in Timmonsville, S.C., a
tobacco town of 2000 whose residents
knew the importance of community.
"People in that small town stuck
together," he recalls. "Several of them
helped me go to college. There was a
Methodist preacher who loaned me
$200 to go to college which was an
enormous sum in that day."
With the help of the townspeople, a
mother who worked four part-time
jobs at one time, and his own savings,
Mims attended Wofford College in
Spartanburg, S.C., and graduated with
an English and history degree.
While at Wofford, he worked part
time for the town's newspaper and
became the college's first sports information person.
Mims finished college in three years
and immediately entered the
newspaper field. He remembers earning $12 a week at a job in Florence,
S.C. "With a college degree I was offered a full-time job for $10 a week but
I was smart — I held out and I got
$12."
In a second job at a newspaper in
Spartanburg, Mims covered the office
of U.S. Sen. James Byrnes, a close
lieutenant of President Franklin D.
Roosevelt. "Two or three times he got
me in to see and talk to Roosevelt or go
on a trip with the president," he says.
Recalling his impressions of the
president, Mims adds, "The man had
an amazing ability to relate to you personally in just a flash. In three or four
minutes I was being ushered out but he
just related to everything I believed
in."
Once, while covering one of
Roosevelt's trips to North Carolina,
Mims was mistaken for a secret service
agent. "Someone tapped me on the
shoulder and said 'Come on, let's go,'
so I followed this man and we got into
a big open car with three other men in
it. It developed that they were secret
service men thinking I was one of
them. They took me out to a cottage
and instead of being behind the press
line while Roosevelt greeted a secretary
on the doorstep, there I was standing
right beside him," says Mims laughing.
In 1940, Mims enlisted in the Army
and served as battalion sergeant major
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Mims discusses the layout of the editorial page with Daily News-Record
photography editor, Allen Litten.
and later as second lieutenant in the
118th Infantry of the 30th Division.
"My division was the first national
guard division in World War II to be
called into service," Mims says.
Later, he served overseas for more
than three years in Iceland, England,
France, and Belgium. He was a
member of the War Planning Staff
which developed the overall plan for
the invasion of France. After the invasion, Mims was in charge of Army
public relations in northern France and
Belgium.
Mims recalls that after the Germans
overran Belgium, Americans came in
and drove the Germans back to Germany. But, in the process, the country
of Belgium took a terrible beating.

"People were just complaining in
general about what the American army
had done and that they (the Belgians)
were paying the whole cost of the war.
"Well, we invited about 20 or 30
Belgium newspaper editors to see the
American war effort. We got in jeeps
and rode 50 or 60 miles, hardly saying
anything. Then we took them through
a military cemetery where 18,000
American men were buried, and didn't
say a word. When it was all over, they
wrote reams of copy on what America
was doing for them."
Mims' service in the army has left an
indelible impression on him. "Going in
from the beginning as America
mobilized, and then with Pearl Harbor
when America was shocked into ac-

tion, it was beautiful to see a country
unite so rapidly to fight the evil that
was abroad in Hitler.
"I hope the day will come when we'll
mobilize and solve a lot of other problems because we have tremendous
might when we use it."
Following the war, Mims returned
home to an Army nurse wife, Shirley
Stovall, who he met while stationed in
Fort Jackson, S.C., and a 3-year-old
son he had never seen. He spent the
next year at Harvard Law School to aid
him in his journalism career. He then
joined The Associated Press where he
later became state news editor for the
Carolinas.
In 1954, he returned to Wofford and
served as Alumni Secretary and Director of Development for a year, before
being offered the position of editor and
general manager of the Daily NewsRecord.
"I had always been interested in
community journalism," he says.
"When I was with AP I made many
trips trying to find a small town paper
that I could purchase, and never made
the right connection."
"Looking back, I guess it was providential because we ended up in Harrisonburg and there could have been no
finer place for our children."
Mims has four children: David, a
marketing staff manager for IBM;
Diane, a James Madison University
social work teacher; Sandy, managing
editor of the Norfolk Ledger-Star; and
William, staff assistant to Senatorelect Paul Trible.
Since Mims took over the direction
of the Daily News-Record, the paper
has gone through significant changes.
It has more than doubled in circulation
from 14,174 to 28,799 and is now
delivered to three adjacent counties
and West Virginia. The average
number of pages per day has increased
from 10 in 1956 to 24 today and the
staff has grown more than fivefold.
The building has more than doubled
with a new advertising department in
1960, a new pressroom in 1970 and a
new newsroom in 1975. Mims was also
responsible for the addition of the
Associated Press Wirephoto Photofax,
which enables the paper to receive

photos from around the world.
Also under Mims direction, the Daily News-Record has earned numerous
awards and has twice been cited as
Virginia's leading newspaper for community service in 1958 and 1968.
"I think of the Daily News-Record
as community journalism," Mims
says, "and there are two schools of
thought on that. Some newspapers
think that they should be completely
divorced from the community. Others,
like the Daily News-Record, think that
they should be involved in the community and try to provide some leadership to the community. Well, that's
what we've tried to do."
But, Mims is modest about his personal involvement in the community.
"No, I haven't done a lot for the community," he stresses. "But I've been a
part of groups that have."
Now, however, he thinks it's time to
let others take over some of his responsibilities.
"I've gradually stepped
down," Mims adds. "Younger people
come along as they should and do the
job.

"We now already have a highly commendable record of people helping
people. Our many churches, our
Salvation Army, our United Way, our
civic groups, our character building
organizations, our social services — all
these have an indelible record in meaningful, worthwhile voluntary work —
in helping the unfortunate and needy
among us.
"We have tremendous resources.
We have a vast reservoir of volunteers
who do care for their fellow men and
because they do care, we have the
foundation for peaceful existence
among all our people.
"The important goal remains," he
concludes,"in effective service, locally
directed service and caring service to
our fellow man."
□
Elizabeth Libby is a senior communication arts major with a journalism concentration and a political
science minor. A Falls Church, Va.,
native, she plans a career in public relations or sports information.
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Finding out what
it's like to be
really scared

Article by Sande Snead
Photography by Yo Nagaya

Hfri

All my life I have wanted to be
scared — I mean really scared
— but had just about given up
on myself as fearless when I took the
big leap out of an airplane 3,000 feet
above the ground.
Trudging toward the five-passenger
plane with 40 pounds of parachute gear
on my back and chest, I dreamed of
tasting fear. But when Curio
photographer Yo Nagaya interjected,
"This is for real, Snead," I realized
tasting fear might not be such a great
dream.
The pilot, jumpmaster, two James
Madison University students and 1
packed into the Cessna 182. The pilot
was very confident — he ate his hamburger as we taxied down the runway.
I also had a great deal of confidence.
After seven hours of instruction, I felt
prepared to take the plunge.
Seconds later, my jumpmaster, who

1 met en route to the plane said, "Get
out." 1 promptly grabbed the wing's
strut, stepped out of the plane onto the
metal bar, and pulled myself to a
standing position against 70 mph wind
resistance.
The earth, 3,000 feet below, was so
green and picturesque that I convinced
myself it was just a pretty picture.
I looked at my jumpmaster, and
thought, "How can I put my life in the
hands of a man I just met?" But when
he said, "Jump," it was with such
authority that 1 eagerly left the aircraft. Suddenly, my life was in my own
hands.
"Arch-thousand, two-thousand,
three-thousand, four-thousand, fivethousand, six-thousand — check
chute," I screamed mechanically.
I never felt the soothing yank as the
static line attached to the plane pulled
the chute open.
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Time was suspended momentarily as
I tilted my head to "check chute." I
couldn't budge my head an inch upwards! Panic set in. "I can't check it! I
can't see it!" I cried, wishing my jumpmaster could offer some last tidbit of
advice.
Cursing the drop center and praying
to God, I pleaded "six-thousand, sixthousand" — as if the chute missed its
cue the first time.
I kicked my legs and flailed my arms
wildly until I spotted the orange and
white "angel" billowing in the wind
above me. And what a glorious sight it
was!
My hands automatically connected
with the toggles — two cords used to
guide the chute. For at least half of my
three-minute descent, I squeezed the
toggles for comfort after the ordeal I
had somehow survived.
After my mad ravings subsided, 1

k
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Opposite: Four experienced skydivers come in for a landing after doing relative work — figure formations — while
free-falling at 10,000feet. Above: Two Cessna 182 aircraft take off at the same time to drop eight jumpers at once
for an eight-man formation.
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became aware of the most aweinspiring, total silence I have ever experienced. I enjoyed the silence for a
moment before breaking into song to
soothe my frayed nerves.
When the pretty picture below came
into focus, I saw trees, lakes and power
lines that would have to be dodged. I
was once again jolted to reality — the
ride was not over yet.
Pulling on my toggles, I began
combing the area for the yellow arrow
on the ground they promised would indicate the proper direction for a
smooth landing.
"Keep your eyes on the horizon,
knees bent, legs together," I heard my
jumpmaster recite, his voice still ringing in my ears.
My feet contacted the ground and
my whole body jolted as if I tried to
land standing straight up. I fell flat on
my back, paralyzed and in more pain
than I had ever experienced. I lay there
moaning, groveling and feeling sorry
for myself in the middle of some
deserted cow pasture.
After a minute of lying on my back

LEARN

TO

and pleading, "Please, God, let me
walk again," I became upset that I
could be dying and no one seemed to
know where I was. (I later learned that
every jump is watched until landing.
They knew I was OK.)
I finally stopped groaning and began
laughing. The pain was still sharp, but
my dream had come true!
I stood up and packed my chute for
the hike back to the airport. Smiling to
myself and actually marching with
pride, I was startled when a man I had
never seen before popped out of the
4-foot grass. He informed me it was
easier to carry the parachute on my
back. I replied that my back was in
severe pain and I was managing just
fine with the 40-pound bundle dangling
from one shoulder.
He took the hint and my parachute.
Then he took some hassling from
fellow parachutists when we came into
the clearing. It's a rule of the road at
Buckingham Parachute Center, "If
you can jump out of a plane, you can
carry your own chute back to the
center."

... SKYDIVE

BUCKINGHAM
PARACHUTE CENTER, INC.
(USPA Affiliated Center)
The first jump course is a 1-day course taught by
USPA licensed instructors

Class given at:
Orange County Airport, Orange,
Saturday or Sunday

Despite my ordeal, I have to give this
Orange, Va., drop center credit.
The course is very thorough, and my
classroom instructor, John Zipperian,
is patient and honest. He lays it on the
line about the perils of skydiving.
He particularly emphasizes solving
partial malfunctions such as twisted
lines. "All you do is grab the lines and
straighten your arms and they'll untwist themselves. If you can't move
your head to check your chute, it's
probably because your lines are
twisted." Now I remember!

When the pretty
picture below came
into focus, I saw
trees, lakes and
power lines that
would have to be
dodged
Other partial malfunctions covered
are tears in the canopy and Mae Wests.
The latter occurs when a line divides
the canopy of the parachute in half
taking the shape of a huge brassiere. In
both cases, you pull the reserve chute
attached to the harness just below your
chest.
"Total malfunctions are extremely
rare," Zipperian says. "This is when
the parachute fails to open and there is
nothing to even slow you down. You're
whistling through the air at 120 mph
and if you don't react and pull your
reserve, you'll hit the ground in 19
seconds."
We laughed nervously in class, but
his words ring clear in your mind when
you're dropping through the air.

Training and 1st Jump — $70.00
Save $15.00 ...
BRING THIS AD — Train & Jump for $55.00
(Good Only Through December 31, 1983)
(804) 295-1242
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Opposite: JMU junior Leslie
Kaplan jumps out of the aircraft at
3,000 feet. Jumpmaster Bill
Johnson holds the static line which
attaches her parachute to the
plane.
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North Carolina and many other states.
He has had 18 malfunctions, including
one total in his 2000-jump skydiving
career. "I still don't feel fear when I
leave the plane, but I certainly have an
awareness that something could go
wrong. It's just like driving a car after
a while. You go with caution and
awareness but you're not afraid,"
Johnson says.

'Wow, I jumped
out of a plane'

Curio photographer Jerome Sturm catches this parachute at full canopy by
standing beneath it.
After classroom instruction,
students practice mock exits and landings. I practiced jumping off the 3-foot
platform 25-30 times, hitting the balls
of my feet, calves, thighs, rear-end and
shoulder. Yet, I did none of that when
it came to the real thing.
My class was small — only four
students. Some weekends Buckingham
has as many as 70 first-jump students
and some weekends they have none.
The average is three to eight a day, Zipperian says.
At Buckingham, classes are 10 a.m.
on Saturdays and Sundays, and last six
to eight hours depending on the size of
the class.
There are five drop zones (parachute
centers open to the public) in the state
that belong to the Virginia Parachute
Council. They are located in Orange,
Suffolk, West Point, Dublin and Hartwood.
Many veterans who jump at the
Orange drop center live closer to one of
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the other four locations.

My body jolted. I
fell flat on my
back, paralyzed
and in more pain
than I had ever experienced
Bill Johnson, my jumpmaster in the
Cessna, is a major in the army at the
Pentagon. "Orange may not be the
closest drop center for me," he says,
"but there are nice, friendly, decent
people here, and they keep me coming
back."
Johnson, who made his first jump
when he was 20 in 1972, has been a
jumpmaster in Hawaii, California,

Don Sims, the owner of the skydiving operation, says Johnson's 18
malfunctions is unusual and adds that
only one student has had to use a
reserve chute at Buckingham.
Sims admits that partial and even
total malfunctions do occur, but he is
proud of his no fatalities track record.
But fatalities are facts of life in the
skydiving industry. 1981 was the worst
year as 67 died in jumping-related accidents.
Despite the risks, Sims had 150 firstjump students last September, which
he says was his best month financially.
"I didn't want to check to see how
many we had the rest of the months
last year," he admits.
Sims says the business is not too
profitable, but says he keeps the planes
so he can skydive. "My fuel bill was
$23,000 last year and annual inspection
is $10,000. With 500 students a year,
they're tearing the aircraft apart faster
than I can fix them."
The first jump, which includes
lessons, costs $70 at Buckingham, but
coupons offer the jump for $55. The
second jump is only $15 and the price
continues to decrease to as low as $7 as
you become a more experienced
jumper.
Leslie Kaplan, a JMU student, says
skydiving is an unmatchable thrill.
"You don't feel like you're falling until you're only 300 feet from the
ground, then you're really dropping
and you think, 'Wow, I jumped out of
a plane!' "
The skydivers at Buckingham always

end their days of jumping with a keg of
beer and usually a cookout.
Many skydivers bring a tent and
camp out at Buckingham to "get the
jump" on early birds lining up to
skydive.
More experienced skydivers work on
relative work — improving competitive
maneuvers — including accuracy landing and figure formations when freefalling (jumping without the attached
static line) at 10,000 feet.
I don't know if I'll ever get to do
relative work, but I do know, as soon
as this pain in my back goes away, I'm
jumping again. I guess I'm hooked. □
'v
Sande Snead will graduate cum laude
with a B.A. in communication arts in
December, 1982. She plans a career in
print journalism and says she'll even
jump out of a plane to get a good
story.
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Top: Experienced skydivers use square canopy chutes and land standing on their feet. Below: Jumpmaster John
Zipperian uses a simulator to show skydiving students how to arch when leaving the plane.

63

It's a rule of the road at the Buckingham Parachute Center, "If you can jump out of a plane, you can carry your
own chute back to the center."
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INSURANCE

HERITAGE!

Shortly after the Civil War, in 1869, Rockingham Mutual began serving
the people of thisarea. The company now insures more than
twenty-two thousand of your neighbors.

INSURANCE COMPANY
For information on Home, Farm, Business, Auto or Life coverages,
contact your Rockingham Mutual agent, or the home office
in Harrisonburg.
633 East Market Street — Phone 434-5344

The Brides House
The Only Exclusively Bridal Shop
in Harrisonburg
16 South Main Street
v

Featuring well-known names in
wedding gowns, bridesmaid gowns,

A

and mother's gowns
Custom-made veils
Tuxedosby Palm Beach, After Six,
*

and Lord West
Invitations, wedding books, accessories
Mon-Tue - Wed - Sat 10-5
Thurs-Fri
or by appointment

10-9
(703)434-8053

The Frame Factory

and Gallery

:o
THOUSANDS OF READY-MADE FRAMES—FROM WHICH TO CHOOSE
CUSTOM FRAMING—WITH HUGE SELECTION OF WOOD & METAL MOULDINGS
ALL TYPES & STYLES OF MATTING INCLUDING OVAL, INLAY & FABRIC
LARGE SELECTION OF LIMITED EDITION ARTWORK
FINE ARTWORK POSTERS
t

NEW YORK GRAPHIC SOCIETY FINE ART REPRODUCTIONS
LARGE SELECTION OF OVAL, SPANDREL & STAND-UP PHOTOGRAPH FRAMES
GALLERY SHOWINGS MONTHLY

OPEN 10:00 AM - 6:00 PM
MONDAY THRU SATURDAY
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Assoteague

rife

by David Yarnell

1887 S. Main St.
Harrisonburg
(Rt. 11 South)
Phone
433-2667

633 Greenville Ave.
Staunton
See The Frame Factory for all your picture
framing needs. We import from all over the
world to offer you a wide selection. Limited
edition original artwork and fine craftsmanship
at reasonable prices.

Phone
885-2697

